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stay for lunch I won't fuss really no trouble at all 
really just pot-luck do stay just something easy I 
don't know how you do it we should do this more 
often so delicious just things I had on hand do stay 
no bother at all just 
a b i t e to STAY eat n i c e  
h a ve a b i t  of to 
'l u nc h  to tor g e t  h e r  
p l e a s e  don't fuss 
a peanut .LUNCH b u t t e r  
sandwich would do 
- I I 
something light and easy promise not to fuss just a · 
snack and a cuJJ._ of coffee it's the companionship 
that counts_please stay for lunch not'a. bit of bother 
something simple and not too fattening a new recipe 
I have been wanting to try so deliciousl_won't want 
any dinner all it takes is a little i m a g i n a t io n  I 
shouldn't stay but you tempt me just a cup of coffee 
and a sandwich do stay for lunch hate to eat alone 
quick and easy you must gi,ve me the recipe stay 
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Somewhere between the peanut butter sandiuich 
and the formal five-course luncheon there is a 
delicious medium--the sirrple, attractive, and easy� 
to-prepare menu. 
W� present in this book recipes to encourage 
you to invite friends for lunch more often than you 
now do. Some of these recipes may be fully or par­
tially prepared ahead of time; some can be quickly 
done while your guests chat with you in the kitchen. 
Instead of serving mid-morning or mid-afternoon 
coffee with sweets, how much more fun (and practi­
cal in this weight-watching world) to entertain at 
a time when people are eating anyway--at lunchtime! 
One woman said, '�s long as I have some cheese 
or a mushroom in the house, I can whip up a tasty 
luncheon for company. " She had the right idea. 
•• 
THE STUDENTS' FAVORITE FOODS 
Soup 
Entrees 
Sandwiches 
Salad 
Desserts 
Chicken noodle soup 
Beans baked with weiners _ 
sliced into them 
Five-layer dinner 
Make-it-myself peanut butter 
sandwiches 
Fried egg sandwiches 
Hamburgers 
NONE 
"Do we have to eat salad?" 
Vanilla ice cream with 
chocolate sauce 
Apple pie 
u 
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CCHS CHEESE PIE 
This was popular when served at a CCHS luncheon. 
1 pkg dry cream-of-leek soup mix 
2 cups milk 
1 cup •light cream 
4 eggs 
2½ cups grated cheese(¼ lb cheddar 
and¼ lb Swiss cheese) 
1 tsp dry mustard 
[J� 
1 tsp salt 'l1 
¼ tsp pepper -:::V1 
1 4½-oz can deviled ham 
3·Tbsp dry bread crumbs 
1 10-inch pie shell, baked but not browned 
In medium saucepan with woo.den spoon, blend soup mix 
wi-th milk. Over medium heat bring to boil, then re­
move from heat. .cool slightly and stir in cream. 
Chill until cold, about 20 minutes, Preheat oven to 
375°. With rotary beater, beat eggs in large bowl 
with soup mixture. Mix in cheese, mustard, salt, 
pepper. Mix deviled ham with crumbsc Spread ham 
mixture in bottom of pie shell. Pour in filling. 
Bake 50 minutes until knife in center comes out 
clean. ·Cool slightly before cutting. 
-Variations: .Use crisp crumb led bacon, or sliced 
i;omatoes, or dried beef instead of ham. 
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RICE SOUFFLE 
Perfect with salad. 
beaten very light 
milk, scalded 
butter 
cups cooked rice, lightly packed 
cup American cheese, grated 
D 
•• 
Mix eggs, cheese, butter and rice. Add milk to mix­
�ure. Add salt. Bake at 350° for 45 minutes. Serve 
with tomato sauce (made of 1 cup thick white sauce 
and 1 cup tomato soup). 
Mrs. Robert Quinn 
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QUICHE LORRAINE 
1 9-inch unbaked pastry shell 
8 slices bacon, diced 
½ lb Swiss cheese, shredded 
1 Tbsp enriched flour 
½ tsp salt 
Dash nutmeg 
3 eggs, beaten 
1 3/4 cups milk 
Bake pastry shell in 450° oven only 7 minutes, until 
very lightly browned. Remove from oven; reduce tem--
perature to 325° . 
Fry bacon until'crisp; drain and crumble. Reserve 
2 Tbsp bacon for garnish. Place remaining bacon in 
pie shell; add cheese. Combine remaining ingredi­
ents. Four over tope Sprinkle reserved bacon in 
circle around edge. Bake at 325° for 35 to 40 min­
utes or until almost set in center. Let cool for a 
few minutes before serving. Serves 6. 
Terry Dolan 
SUPER LIMAS 
delicious meatless casserole. 
pkgs frozen lima beans 
½ cup butter 
1 cup celery, cut into match-stick size 
½ cup sliced onion 
½ tsp nutmeg 
1 Tbsp flour 
Salt and pepper to taste 
l pint whipping cream 
Cook lirna beans according to directions. In skillet, 
saute in butter, the celery, onion, nutmeg, flour and 
seasonings. Add beans and cream. Place in casserole 
and bake covered for 1 hour at 325° . 
A lice J ennewine 
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SAN FRANCISCO WILD RICE 
Use CCHS wild rice, of course! 
l cup wild rice 2 pimientos, chopped 
l cup plain rice 1 can lobster 
2 cans mushroom soup 2 cans crab meat 
2 cans whole mushrooms 1 can shrimp 
Cook rice in boiling water until tender, about 45 
minutes. Blend in rest of ingredients. Bake 45 
minutes. at 350 ° . Serve with 4 cups white sauce, 
with ½ cup blanched almonds. Serves 12-14. · 
Anna Miller 
BASIC WILD RICE CASSEROLE 
l cup wild rice 
½ lb fresh mushrooms 
(or medium size can) 
¼ lb butter 
l½ chicken bouillon cubes 
(or 1 can chicken consomme) 
3/4 can mushroom soup 
Cook rice in boiling water until tender, about 45 
minutes, Saute mushrooms in part of butter. Add 
mushroom liquor and cubes to soup� Season to taste. 
Add butter. In buttered casserole, put layer of 
rice, then layer of soup mixture. Repeat. Cover 
with buttered bread crumbs� Bake in 300° oven for 
25 minutes. Serves 6-80 
To this basic recipe, you may add any cooked poultry, 
ham, cooked and crumbled ground beef, or sauteed 
chicken livers. 
Betty Farrell 
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UNJA'S WILD RICE CASSEROLE 
½ cup wild rice (cooked in double boiler for 45 min-
utes) 
l½ cups grated cheddar cheese 
3 eggs 
¼ cup chopped parsley 
1 cup light cream 
2 cans mushroom soup (or 1 can soup, 1 can mushrooms) 
¼ cup chopped onion sauteed in butter 
Combine all ingredients in buttered casserole. Bake 
for 1 hour at 325° until set like custard. 
Mrs. G.D. Anton 
CHEESE STRATA 
12 slices day-old bread with crusts removed 
½ lb American cheese 
4 eggs 
2½ cups milk 
1 Tbsp minced onion 
½ tsp dry mustard 
l tsp salt 
½ tsp pepper 
Arrange 6 slices bread in bottom of 8 x 12 x 2-inch 
baking pan or casserole. Cover with thin slices of 
cheese, then cover with remaining bread slices. 
Beat eggs, add milk and other ingredients. Blend 
and pour over bread. Let stand l hour. Bake at 
325° until puffed and brown. Serve at once, with 
hot mushroom sauce if you wish. Serves 6. 
Margaret McCahren 
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"NEVER FAIL" CHEESE SOUFFLE 
Perfect complement to a crisp salad. 
2 Tbsp flour 
2 Tbsp butter 
½ cup soft bread crumbs 
l½ cups grated cheese 
½ cup cream 
5 eggs, separated 
Salt 
Pepper 
Melt butter; add flour and cream. Cook for a few 
minutes. Add bread crumbs_, salt and pepper to taste, 
grated cheese, and egg yolks that have been beaten 
to lemon color. Last, fold in stiffly beaten egg 
whites. Bake in l½-quart casserole or ring mold, 
set in pan of water for l hour at 300° . This may be 
served plain, or with mushroom, lobster, shrimp or 
tomato sauce. 
Mrs. Leonard E. Moline 
FIVE CAN CASSEROLE 
A 11dwrrp " recipe! 
Just dwnp all ingredients into baking dish. 
1 small can Chinese noodles 
1 can tuna or boned chicken 
1 can celery soup 
1 can chicken rice soup 
1 small can evaporated milk 
Buttered crumbs or c�ushed 
potato chips 
Open cans and put them in the order given in layers 
in a casserole. Top with crumbs or potato chips. 
Bake at 350° for 30 minutes. Serves 4-6. 
Committee 
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SEA CAPTAIN'S CASSEROLE /I\ 
tuna becomes something spelaz! 
\ 
1 can mushroom soup 
l½ cups rice 
¼ cup sliced olives 
½ pkg potato chips 
½ cup milk 
2/3 cup cheddar cheese 
1 cup cold water 
½ onion, minced 
1 lb can tomatoes 
2 cans tuna 
Pepper 
Heat soup, milk and cheese until melted. Combine 
rice and pepper in greased casserole" Drain toma­
toes. Add ½ cup juice to water�· Pour over rice. 
Add tomatoes, onion, tuna and oliveso Pour sauce 
over all. Top with potato chips-and bits ot tomato. 
Bake 40 minutes at 375° . Serves 8 .  
Combine 
Margaret Anderson 
TEMPTING TUNA CASSEROLE 
A jiffy recipe! 
1 1/3 cups (9¼-oz can) tuna, drained 
½ cup (4 oz) sliced mushrooms 
l½ cups chow mein noodles 
1 cup chopped celery 
½ cup sliced cashew nuts 
2 cups dairy sour cream 
Salt 
accorn-
II 
II 
II 
11. 
II 
II 
IJ 
11 
ll 
IJ 
PARTY CASSEROLE 
Unusual and easy! 
Crush ½ box triscuits. Divide in half. Spread half 
in bottom of casserole. 
Form in layers in casserole: 
l #2 can cut asparagus, drained 
1 can water chestnuts, cut in thirds, drained 
2 cups tuna fish, drained 
Mix and spread on top: 
1 can mushroom or cream of celery soup 
½ cup Miracle Whip salad dressing 
Cover top with rest of crushed triscuits. Bake at 
400° for 30 minutes. Serves 8. 
Mrs. P. Simonson 
LOBSTER NEWBURG LONDON-STYLE 
The 
l lb fresh mushrooms 
4 Tbsp butter 
r-..... 
2 cups cooked lobster meaj •�J�:r:•�� 
½ cup cream l((\J 
2 egg yolks .\ 
1/3 cup bread crumbs or wheat germ 
½ cup bouillon or chicken stock 
l½ cups milk 
3 Tbsp flour 
½ tsp salt 
1/8 tsp paprika 
Saute mushrooms in butter. Add flour, salt and pap­
rika. Cook and stir over low heat for 1 minute. 
Slowly stir in milk and bouillon. Cook and stir 
for 3 minutes. Add lobster. Beat well and add 
cream and egg yolks. Cook and stir until well 
heated. Pour into buttered casserole. Cover top 
with crumbs, dot with 1 Tbsp butter. Bake in 450° 
oven for 10 minutes. Just before serving mix in 
2 Tbsp sherry. Serve over hot rice. Serves 6. 
Hazel Mackey 
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LUNCHEON LOBSTER 
1 can lobster meat 
2 Tbsp butter 
2 Tbsp flour 
1 1/3 cups cream and lobster stock 
Salt, pepper, cayenne 
Cube lobster meat" Melt butter, add flour and blend 
in saucepan. Add cream and stock while stirring. 
Simmer for 10 minutes. Add lobster meat and season. 
Serve on omelet or pastry shells. · 
Lenore Haber 
DEVILED SEAFOOD IN THE SHELL 
Mix ahead, chill--then bake when the guests arrive! 
l 7-oz pkg frozen shrimp 
l 6-oz pkg frozen crab 
l frozen lobster tail 
6 fresh mushrooms 
6 Tbsp butter 
3 green onions, chopped 
3 stalks celery 
l tsp dry mustard 
l tsp Worcestershire sauce 
½ tsp salt 
1/8 tsp pepper 
½ cup cream 
2/3 cup mayonnaise 
2 Tbsp sherry 
Breadcrumbs, butter, tarragon, parsley 
Cook seafood and cool. Melt butter; saute onions, 
celery and mushrooms until tender. Stir in season­
ings, cream, mayonnaise and sherry. Mix with sea­
food, saving 8 whole shrimps for garnish. Pile onto 
shells or ramekins, with whole shrimp on top of each. 
':over with breadcrumbs and tsp of butter. Bake at 
�50 ° for about 30 minutes. 
Be tty Cahi U 
I  
11111 
Ill 
1 1 
1 1 
1 1 
ll 
fll 
rt! 
ll 
II 
HERBED SEAFOOD CASSEROLE 
The herbs make this unusual! 
1 can cream of mushroom soup 
1·cup evaporated milk 
1/8 tsp basil 
1/8 tsp thyme 
Pepper 
Beat milk into soup and simmer gently. Add herbs, 
and add: 
2 pimientos, cut 
1 cup drained peas (optional) 
1 can crab meat 
1 can shrimp 
Heat and serve over rice or in patty shells. Serves 
6. 
Mrs. F. W. Witte 
ALMOND SEAFOOD CASSEROLE 
A de li cious "standard" recipe . 
1 cup crab meat 
1 cup cleaned cooked shrimp 
2 cans undiluted mushroom soup 
1 cup finely chopped celery 
· ¼ cup minced onion 
1 can (3 oz) crisp fried noodles 
1 pkg (2 oz) shaved aJ�onds 
Combine first six ingredients, place in buttered cas­
serole. Sprinkle almonds on top and bake at 375 ° for 
25 minutes. 
Astrid Stoakes 
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SCALLOPED CRAB 
Another make-now, bake-tomorrow dish. 
1 can crab meat Salt 
1 can mushrooms Pepper 
1 cup grated cheese (old English) 
½ cup green pepper, chopped 
1 can pimiento 
½ cup soda cracker crumbs 
White sauce, made with ¼ cup butter, ½ cup 
flour, l½ cups milk, ½ cup white wine or 
sherry. 
Blend all ingredients. Place in buttered casserole; 
put dabs of butter on top. Bake at 350° for about 
½ hour. 
Elinore Eccarius 
CRAB MEAT SOUFFLE 
8 slices bread 
2 cups crab meat or shrimp 
½ cup mayonnaise 
1 small chopped onion 
1 chopped green pepper 
l cup chopped celery 
4 eggs 
3 cups milk 
1 can mushroom soup 
Grated cheese 
Dice half of bread and spread in 9 x 13 inch baking 
dish. Mix crab, mayonnaise, onion, pepper, and 
celery and spread over layer of bread. Trim crusts 
from remainder of bread. Place on top of crab mix­
ture. Beat eggs, mix with milk, pour over crab mix­
ture o Place in refrigerator overnight. Bake for 15 
minutes at 325 ° . Pour soup over mixture, sprinkle 
;!!�e:x':��� 
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paprika. Bake 1 hour at 3250 • 
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SHR.IMP ITALIANO � . 
1 lb shrimp, raw °"-.J0 
3 cups cooked rice, white or wild 
2 Tbsp butter 
1 small onion, finely chopped 
1 small green pepper, sliced in rings 
1 4-oz can button mushrooms 
1 8-oz can tomato sauce 
l½ tsp salt 
½ tsp pepper 
Cook shrimp as directed on package. Preheat elec­
tric pkillet to 320° . Add butter and onions. Cook 
until transparent. Add remaining ingredients. Com­
bine well. Cover, reduce heat to 180° . Simmer for 
40 minutes. Serve, garnished with green pepper 
rings. Serves 6. 
Mrs. C. D. Van de Waa 
SHRIMP FONDUE 
Perfect for a wintry day! 
2 cans shrimp 
½ lb grated American cheese 
6 slices bread with crusts removed 
2 eggs, slightly beaten 
2 cups sweet milk 
Butter bread and spread� thin with prepared mus­
tard. Cube it. Into greased baking dish, put ½ of 
the bread in bottom, then ½ of shrimp, then ½ of 
cheese. Repeat. Make liquid of eggs and milk, and 
pour over mixture. Serve with cream of mushroom or• 
celery soup. Bake 40 minutes at 325°. 
Freda Lemke 
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SHRIMP OE JONGHE 
For a "gourmet" luncheon. 
1 cup butter, melted 
2 to 4 cloves garlic, minced 
1/3 cup chopped parsley 
½ tsp paprika 
Dash cayenne 
2/3 cup cooking sherry 
2 cups soft bread crumbs 
7 to 8 cups cleaned cooked shrimp 
To melted butter, add garlic, parsley, paprika, cay­
enne, and cooking sherry. Mix. Add bread crumbs 
and toss. Place shrimp in 11 x 7 x l½ inch baking 
dish� Spoon the butter mixture over top. Bake in 
325° oven 20 tq 25 minutes, or µntil crumbs brown. 
Serves 6 to 8. 
Terry Dolan 
CHIPPED BEEF SOPHISTICATE 
2 Tbsp butter �l 
2 Tbsp flour 
1 pint milk 
1/3 lb cheese, grated 
¼ lb chopped dried beef 
4 hard boiled eggs, sliced 
1 green pepper, chopped 
l small jar pimiento, cut up 
1 lb fresh mushrooms (or l can) 
1 cup shell or small macaroni 
Make thick sauce of butter, flour, milk and cheese. 
Cook macaroni until tender, and drain. S_aute mush­
rooms and green pepper in a little butter; add dried 
beef, cut in pieces. Lightly brown. Add macaroni 
and sauce. Place in casserole. Cover with bread 
crumbs and dot with butter. Bake about 45 minutes 
at 325°. Let set for 5 minutes before serving. 
Loucille Howalt 
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Come 
Brown steak, 
SNOWY DAY LUNCHEON STEAK 
in from the cold and enjoy this! 
l lb cubed round steak 
l cup chopped onion 
cup cut-up celery 
onion, and celery in oil. 
l can mushroom soup 
1 can cream of chicken soup 
½ pkg frozen peas 
2 Tbsp soy sauce 
Add: 
1 small can pimiento, chopped 
1 cup uncooked rice 
l½ cups water 
Place in casserole. 
twice during baking. 
mushroom soup on top 
Bake at 320° for l½ hours. Stir 
When serving, put l cup hot 
of casserole. / 
Maud H. Even tt 
HAMBURGER STROGANOFF (� 
For an exciting and hearty lunch, try 
·Men guests will Zike it. 
1 lb hamburger 
1 medium onion, chopped 
1 can water chestnuts 
1 can mushroom soup 
¼ cup sherry 
1 bay leaf 
1 small can mushrooms 
1 tsp Accent 
1 carton dairy sour cream 
Brown hamburger and onion, gently. Add water chest­
nuts, soup, sherry, bay leaf, mushrooms and Accent. 
Simmer about 1 hour. Just before serving, add sour 
cream, and heat without boiling. Serve over egg 
noodles. 
Mrs. M. T. Woods 
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HOT BAKED BEEF RING· 
2 lbs ground beef 
¼ cup diced onion 
2 eggs, beaten 
l 8-oz can tomato sauce 
1 cup quick oatmeal 
Salt, pepper, marjoram to taste 
Bake in ring mold at 350° for about an hour. 
When ready to serve, top with following: 
½ can mushroom soup, slightly thinned with milk 
10 diced stuffed olives 
While meat is baking, make the following to fill the 
center of the ring mold: 
Green Beans Pizzarino 
2 cans green beans, heated, then drained 
Heat 2 Tbsp olive oil, 2 Tbsp wine vinegar, 2 Tbsp 
crumbled oregano, 1 tsp garlic salt. Add hot green 
beans, and ½ cup chopped ripe olives. 
Mozzarella cheese may be sprinkled over top. Place 
whole arrangement of ring mold and filling under 
broiler just long enough to melt cheese. 
Verne H. Jennings 
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BEE F  RICE CASSEROLE 
Cover� cup raw rice with boiling water. Let stand 
l hour Brown l lb ground beef and 2 large onions. 
Add; 2 cups mushroom soup 
l can mushrooms 
� 
9J 
l½ cups water 
l bunch celery, diced 
Bake l½ hours 3t 375 ° . 
Velva Howlett 
CALIFORNIA PILAFF 
l lo gr�und beef ½ cup rice, uncooked 
t �o 2 Tnsp fat 2 cups hot water 
6-02 can tomato paste l½ tsp salt 
¼ tsp pepper 
1/3 cup finely chopped green pepper 
1/3 cup finely chopped onion 
½ cup chopped ripe olives (4½-oz can) 
Hea� oven io 350 ° . Brown meat in hot fat. Crumble 
with forko Add rest of ingredients. Stir to get 
well blendedo Pour into 2-quart baking dish. Bake 
l hour. Serve3 6. 
c_: ---..� Mrs . Marie Kuh le 
HIGH-HAT GROUND BEEF 
1 lb grcund beef l½ cups diced celery 
1:· 2 cup rice, uncooked 1 small can mushrooms 
l can mushroom soup 3 Tbsp butter 
1 can chicken soup with rice ½ tsp salt 
1 soup-can water 1/8 tsp pepper 
l. diced onion ½ cup almonds, salted 
Brown onion, celery and meat in butter. Add rice, 
soups and water. Season with salt and pepper. Bake 
l½ hours at 325° . For last half hour, add ½ cup 
salted al.mends • 
Ida Johnson 
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HAM AND ASPARAGUS ROLLS MORNAY 
For a colorful luncheon, this with molded fruit salad. 
2 boxes frozen asparagus spears, 
or the equivalent of fresh 
12 thin slices cooked ham (about l½ lbs) 
l½ cups chicken broth 
¼ cup butter 
3 Tbsp flour 
½ tsp dry mustard 
½ cup light cream 
½ cup grated parmesan cheese 
1 egg yolk, slightly beaten 
Cook and drain asparagus. Arrange 4 spears on each 
slice of ham. Roll up . Place in shallow pan; pour 
½ cup chicken broth over rolls. Cover pan with foil . 
Heat in moderate oven (350 ° ) for 15 minutes. While 
ham rolls are heating, make Mornay Sauce. 
Mornay Sauce 
Melt butter in saucepan; stir in flour and mustard. 
Slowly add 1 cup chicken broth and light cream. 
Cook, stirring constantly until thickened and bub­
bly. Stir in cheese, Bea:½ mixture into egg yolk; 
return to pan and cook over low heat for l minute . 
Place ham rolls on serving plates . Pour hot sauce 
over each. Serves 6 generously, or 12 for light 
luncheon. 
Mrs. Claude B. Faber 
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OLGA'S HAM AND MACARONI 
7 cup macaroni 
l½ cups grated cheese 
1 Tbsp grated onion 
i Tbsp_ green pepper, chopped 
2 pimientos, chopped 
l cup ham, cooked 
½ cup cream, scalded 
4 Tbsp butter 
3 eggs, slightly beaten 
Salt (scant amount) 
Pepper 
½ cup almonds, chopped 
Boil macaroni in salted water until tender. Mix with 
rest of ingredients" Place in buttered casserole, 
and bake at 300° for 1 hour. Serves 6-8. 
Alma Graff 
HAM SWIRLS 
A ttractive and tasty! 
Stir 'n' roll biscuit dough 
1 cup chopped cooked ham (or chicken or tuna) 
½ cup diced celery 
¼ cup mayonnaise 
1 Tbsp finely chopped onion 
1 tsp lemon juice 
¼ tsp salt 
Heat oven to 450° . Roll dough into oblong, ¼ inch 
thick, between sheets of waxed paper. Mix rest of 
ingredients. Place on dough. Roll up, beginning 
at wide side. Seal by pinching edge of dough into 
rol.l. Place sealed edge under, on baking sheet. 
Bake 15 or 20 minutes. Slici and serve with mush­
room sauce. Serves 4 . 
Stir 'n' roll biscuit dough: 1 1/3.cups sifted 
flour, 2 t�p baking powder, ½ tsp salt, ¼ cup cook­
ing oil, ½ cup milk. Sift dry ingredients into 
- bowl. Pour oil and milk into measuring cup (don't 
stir) , then pour all at once into flour. Stir with 
fork until mixture cleans side of bowl. 
� 
 
Mrs. Mara Kuh 'le 
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HAM ORIENTAL 
Make a day ahead. 
2 cups rice, cooked and cooled 
2 cups cooked ham, ground 
1 cup celery, cut fine 
1 cup green pepper, cut fine 
small onion, cut fine 
clove garlic 
can tomato sauce 
can mushrooms 
Mix all ingredients. Put in greased casserole over­
night. Then bake 2½ hours at 300° . This is good 
served with cheese sauce and parsley. Serves 12. 
Mrs. John B. Gregg, Sr. 
LAMB AND EGGPLANT CASSEROLE 
Tuesday 's lunch after Sunday 's roast lamb. 
½ clove garlic, minced 
3 small onions, minced 
2 cups ground leftover lamb 
8 fresh tomatoes (or canned) 
1 egg plant 
Salt 
Pepper 
Dash of curry powder 
Parsley 
Brown garlic and onions in oil. Season with salt, 
pepper, and curry powder. Alternate layers of meat, 
tomatoes, seascnings, eggplant and tomatoes in 
buttered casserole, ending with t8matoes. Cover 
and bake in 300° oven u�til vegetables give out 
their juices. Then bake at 350 ° until eggplant is 
tender. Sprinkle with parsley before serving. 
Serves 6. 
Jennings 
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CREPES DE VOLAILLE 
Chicken Pancakes 
The sauce, filling, pancakes, and topping can all be 
made in advance, then assembled ahout 40 minutes be­
fore serving. 
Veloute sauce: 
1/3 cup butter 
3½ Tbsp flour 
1 cup chicken broth 
Melt butter; stir in flour; cook slowly; add 
broth, and stir and cook until thick. Use this 
sauce in both filling and topping. 
Filling: 
¼ lb mushrooms, cubed ½ tsp s�lt 
Butter ·1 drop tabasco 
1 Tbsp sherry 1 cup finely cut 
2 tsp chopped onion cooked chicken 
Brown mushrooms in butter. Add to rest of ingre­
dients, with just enough veloute sauce to moisten 
(about 2 Tbsp). 
Pancakes: 
1 cup sifted flour 1 egg 
Salt, nutmeg 1½ cups milk 
Mix dry ingredients, add to rest and blend with 
beater. Strain out lumps. Pour ¼ cup batter on 
hot griddle for each pancake. Turn once. Makes 
10 5-inch pancakes. 
Topping: 
1 cup veloute sauce ¼ cup butter 
¼ cup light cream - ¼ cup cream, whipped 
1 beaten egg yolk Grated parmesan cheese 
In saucepan, combine veloute and light cream. 
Stir until smooth; add egg yolk and butter. 
Heat, stirring, but to not boil. Remove from 
heat. Fold in whipped cream. 
To assemble: Put filling across the middle of pan­
cake; fold both sides to the middle. Arrange with 
folded side down, on baking dish. Cover with top­
ping and parmesan. Put in slow (300° ) oven to warm; 
then broil until the top is golden. Serve hot. 
Serves 5. 
Lucille Johnson 
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BAKED CHI C KEN SCUFFLE 
9 slices white bread, crust removed 
4 ·cups diced cooked chicken 
½ lb fresh mushrooms, sliced (or small can) 
¼ cup butter 
1 can (8-oz )  water chestnuts, drained and sliced 
k 2 cup mayonnaise 
9 slices processed sharp cheese 
4 eggs, well beaten 
2 cups milk 
1 tsp salt 
1 can mushroom soup 
1 can celery soup 
1 jar (2-oz) pimiento, chopped 
2 cups buttered coarse bread crumbs 
Line a large flat buttered baking dish with bread. 
Top with chicken. Cook mushrooms in butter 5 min­
utes . Spoon over chicken with water chestnuts. 
Dot with mayonnaise, top with cheese. Mix eggs, 
milk and salt, and pour over chicken. Mix soups 
and pimiento and spoon over all . Cover with foil 
and store in refrigerator overnight. Bake at 350° 
for l½ hours. Sprinkle bread crumbs on top for the 
last 15 minutes of baking time. Serves 12. 
Alma Graff 
TWENTY-MINUTE CHI C KEN BROCCOL I 
Try using a whole canned chicken with broth, 
to make this an "instant"  recipe . 
2 pkgs frozen broccoli, cooked 
2 cans mushroom soup 
2 cups chicken 
k cup milk or chicken broth 2 
1 tsp Worcestershire sauce 
k cup parmesan cheese 4 
Combine soup, milk, and Worcestershire sauce. Pour 
over layered broccoli and chicken in casserole. 
Sprinkle top with cheese .  Bake 20 minutes at 375°. 
Helen Dow 
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The topping is different!  
1 can cream of  mushroom soup 
1 can cream of chicken soup 
1 small can evaporated milk 
2 cups Chinese noodles 
½ cup green pepper, chopped 
½ cup pimiento , chopped 
1 cup chopped celery 
1 cup cooked chicken, 
cut up in cubes 
1 small can mushrooms 
Slivered almonds 
Hard-cooked eggs 
Mix all dry ingredients together. Add liquids, and 
blend with dry ingredients . Place in buttered baking 
dish. Set dish in pan of hot water. Bake l½ hours 
at 275° , then increase heat to 325 ° and bake 30 min­
utes long.er . Garnish with hard-cooked eggs (strips 
of sliced whites, and mashed yolks) and slivered 
almonds . Serves 6-8. 
Irene Fisher Coon 
MUSHROOMS AND CHICKEN LIVERS 
Try this with salad. 
1 8-oz pkg frozen chicken livers, thawed 
2 Tbsp butter 
1 6-oz can broiled sliced mushrooms, drained, 
or 1 pint fresh mushrooms, slic�d 
¼ cup chopped green onion 
½ cup dairy sour cream 
l½ tsp soy sauce 
l½ tsp chili sauce 
Pepper 
Cut chicken livers in large pieces ; cover and cook 
in butter in skillet until almost tender, about 10 
· minutes. Add mushrooms and green onions; cook just 
- until onions and livers are tender. Combine remain­
ing ingredients ; add to livers. Heat and stir just 
until sauce is hot. Serve over toast points. 
Serves 4 .  
Spud Hal l  
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CH I CKEN D I VAN 
An exce l lent uers�on of a popu lar recipe ! 
l chicken ( 4  t c  5 lbs ) 
3 cups water 
1 bunch broccoli  (2  pkgs frozen) 
l cup l ight cream 
4 Tbsp bu ner ------i �-- - ,, ··-=:,i 4 Tbsp f iour f::::.::..:} C:.•·-� t_ __  ---,_?J/ 
¼ cup grated parmesan cheese 
¼ clip slivered almonds 
Cracker crumbs, buttered 
Cook chicken until tender in 3 cups water, to which 
has been added a stalk of celery, 1 onion, 1 sprig 
parsley , and 2 tsp salt o Cool and remove meat from 
bones . Melt butter in saucepan, add flour and stir 
until smoo th . Add cream and cook until  it begins to 
thicken . Add about 2½ cups chicken stock, and cook 
until creamy and thick o Cook broccoli in salted 
water unt i l  tender. Drain welL Arrange broccoli 
and chi cken in alternate layers in casserole & Pour 
sauce over all ; sprinKle with buttered crumbs, par­
mesan cheese , and almonds . Bake at 400° until nice­
ly browned , 3 0  to  3 5  m inutes , 
Kay Me tz 
CANTONESE CASSEROLE 
2 �up s diced chicken , cooked and seasoned 
i Tbsp soy sauce 
l can cream of ch i cken soup 
i 2an mushro0m soup 
i can mushrooms 
¼ cup ctwpped p irr.ien to 
¼ cup slivE red almonds 
l can chow mein nocdles 
Potato chips 
Spread noodles on bottom of casserole . Mix rest of 
ingredients together and pour over noodles . Spread 
layer of crushed po tato chips over top . Dot with 
butter . Bake at 350c for 35- 4 5  minutes o Serves 6-8. 
Be tts To l lefson 
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CH ICKEN BREASTS SAVOY 
For hearty lunch, serve with salad and rolls . 
1-lb pkg frozen chicken breasts � 
2 Tbsp cooking oil 
� 
l Tbsp K�tchen Bouquet 
2 / 3  cup dry white wine (or water ) 
l chicken bouillon cube 
l 3-oz can sliced mushrooms 
l 8 -oz can water chestnuts 
l Tbsp cornstarch 
2 Tbsp cold water 
Thaw chicken, brush with blended oil and Kitchen 
Bouquet o Brown on both sides in greased skillet 
over moderate heat . Put wine, bouillon cube, j uice 
from mushrooms in small pan o Heat to dissolve cube. 
Pour broth over chicken, and cover tightly o Cook 30 
minutes over low heat until tender o Remove chicken. 
Stir cornstarch into cold water until smooth. Add 
to pan �iquid. Add mushrooms and water chestnuts, 
sliced n Stir constantly until sauce thickens . Re­
turn chicken to sauce and heat 10 minutes longer. 
Serves 2- 3 .  
Hazel Mackey 
ORI ENTAL CHICKEN 
l cup celery, chopped 
½ cup onion, chopped 
l green pepper, chopped 
2 cans boned chicken 
2 cans cream of chicken soup 
l can mushroom soup 
l pkg noodles, cooked 
l pkg almonds, blanched 
l small can mushrooms i and j uice 
l Tbsp soy sauce 
- Saute celery, onion, green pepper in 2 Tbsp butter. 
Add remaining ingredients, except noodles and almonds. 
Arrange noodles and chicken in alternate layers in 
greased casserole. Sprinkle almonds on top. Bake l 
hour at 350° 0 Serve on top of canned shoestring po­
tatoes or crisp chow mein noodles . 
Marianne Naused 
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B ISHOP ' S  BREAD 
2 cups brown sugar 
½ cup melted butter 
1 egg 
2½ cups sifted flour 
2 tsp baking powder 
1 tsp cinnamon 
½ tsp salt 
½ tsp soda in 3/4 cup sour milk 
1 cup chopped dates 
Sugar and cinnamon mixture 
Cream sugar, butter and egg together . Fold in re­
main i ng ingredients and pour into 8 x 8 greased pan. 
Sprinkle with a mixture of sugar and cinnamon. Bake 
at 37 5° for 35 minutes. Cut into squares. Serve 
warm or cold " 
Mrs o Lloyd B. Elmen 
MAPLE NUT CHI FFON BREAD 
1 cup s ifted flour 
3 / 8  cup (¼ + 2 Tbsp ) sugar 
l½ tsp baking powder 
l½ tsp salt 
3 / 8  cup brown sugar 
¼ cup Wesson oil 
3 unbeaten egg yolks 
3 / 8  cup cold water 
1 tsp maple flavoring 
½ cup egg whites 
½ tsp cream of tartar 
½ cup chopped nuts 
·sift together flour, sugar, baking powder and salt . 
Mix in  sugar . Add oil, egg yolks, cold water, and 
flavoring . Whip egg whites with cream of tartar. 
Gently fold whites into batter and add nuts. Pour 
into ungreased loaf pan. Bake at 350° for 50 to 
55 minutes, or until top springs back. Turn upside 
down and cool . 
Mrs. G. D. Halverson 
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HOL I DAY BREAD 
This freezes well. 
Slice before quite thai.,Jed, for thin slices. 
l½ cups apricot nectar 
1 cup raisins 
½ cup dried apricots, chopped fine 
Combine above ingredients and simmer 5 minutes. 
Add 1 Tbsp grated orange rind. Cool . 
Sift toge·ther: 
2 3/4 cups sifted flour 
2 tsp baking soda 
tsp salt 
2 cup chopped nuts 
In a separate bowl, blend together : 
1 Tbsp shortening 
1 cup sugar 
1 unbeaten egg 
1/3  cup cream 
To this creamed mixture, alternately add fruit and 
dry ingredients, beginning and ending with the dry 
ingredients. Blend thoroughly after each addition . 
Put in 2 well-greased B½ x 4½ x 2½ pans. Bake at 
350 ° for 5 0  to 60 minutes. Cool thoroughly before 
slicing. 
• 
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INDIO DATE BREAD 
1 tsp soda 
1 cup dates 
1 cup boiling water 
Mix and allow to cool. 
3/4 cup brown sugar 
¼ tsp salt 
1 Tbsp shortening 
1 egg 
½ cup chopped walnuts 
l½ cups flour 
Mix these ingredients thoroughly and stir in date 
mixture. Pour into well-greased loaf pan and bake 
in moderate oven ( 350°) for 50 to 60 minutes. 
B. Elizabeth Oehmen 
ORANGE-APRI COT BREAD 
(Makes 3 loaves) 
Soak l½ cups dried apricots in warm water to cover 
for 1 hour. Drain and reserve liquid. Cut up apri­
cots , not too small. Cream 3 heaping Tbsp butter 
and l½ cups sugar. Add 2 eggs. 
Sift together : 
3 cups flour 
3 tsp baking powder 
3/8  tsp soda 
3/4 tsp salt 
Add alternately with : 
3/4 cup orange j uice and 
3/8 cup apricot juice 
Add apricots last. When well blended, put into 
greased and floured tins. Let stand 20 minutes ; 
then bake at 350° for 50 to 60 minutes . 
Lillian Nelson 
I 
ti GLAZED APRICOT RI NG 
2 cakes yeast softened in 
¼ cup lukewarm water 
1 cup milk brought to boil and poured over : 
k 2 cup sugar J 
2 t sp sal-c  J in large bowl 
k 2 cup butter] 
Cool to lukewarm , Add: 
Stir in: 
3 eggs, beaten, and the yeas� 
1 tsp nu-cmeg 
¼ cup grated lemon rind 
4½ cups si fted flour 
i ' 
Beat vigorously by hand for 2 minutes c Dough may 
be shaped or put in refrigerator overnight. If  
refrigerated, punch dough down before shaping. 
Coat inside of Turk ' s  head pan or angel food pan 
generously with ¼ cup soft butter ; sprinkle ½ cup 
almonds over butter, turning to coat mold evenly. 
Carefully spoon dough into mo�d . Brush top with 
melted butter and let rise unt i l  double, about l½ 
hours . Bake at 350° about 50 minutes. Immediately 
turn out on rack wi th wax paper under it . Make 
glaze by heating together ¼ cup apricot j am, ¼ cup 
brown sugar, and ¼ cup butter , Dri zzle over top. 
Serve warm . Makes 2 1-quart molds . 
Ruth Coddington 
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OATMEAL BREAD 
This is delicious and crunchy when toasted. 
1 cup quick-cooking oatmeal 
A cups boiling water 
{( 
� ���
p 
m
����
s e s  
� Tbsp melted shortening 
1 pkg dry yeast 
½ cup warm water 
6 cups flour 
Place oatmeal and boiling water in a bowl. Stir arid 
cool . Add molasses, salt and shortening. Dissolve 
yeast in ½ cup warm water. Add to oatmeal mixture ; 
then add flour. Cover and let rise to double in 
bulk. Knead down and put into two greased tins. 
Let rise 2½ hours. Bake at 375° for 50 minutes. 
1 cup milk 
!-:: 2 cup butter 
k 2 cup sugar 
4 cups 
Mrs. Co D. Van de Waa 
BUTTERHORNS 
flour, 
1 tsp salt 
3 eggs 
1 cake yeast 
approximately 
Scald milk in saucepan . Cool a small portion of it, 
and soften yeast in it. Pour the remainder of milk 
over butter, sugar , and salt in a bowl. Add half 
the flour and mix well. Add the yeast-milk mixture 
and the well-beaten eggs. Stir . Add the rest of 
the flour and mix well . Let dough rise, covered, 
until about double in bulk. Divide dough into 4 
parts .  Roll each part into a circle about ¼ inch 
th ick. Cut into 6 pie-shaped pieces. Roll from 
the wide edge to the point . Arrange on cookie 
:· :· heet . Brush each roll with melted butter. Let 
� Lse until light , soft, and puffy. Bake at 375 ° 
J o  400° for about 15 minutes . Serve warm. 
@ 
. Ruth Papas 
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ORANGE  BOWKNOTS � 
Here 's ·a one-bowl dough--so simple! 
l¼ cups milk, scalded 
� ½ cup shortening 
1/ 3 cup sugar 
l tsp salt 
l pkg yeast 
2 eggs, well beaten 
¼ cup orange j uice 
C __ I 
2 Tbsp grated orange rind 
5 cups sifted flour 
___) 
Combine milk, shortening, sugar and salt. Let cool 
to lukewarm. Soften yeast in this mixture . Add 
eggs, orange j uice and rind . Beat thoroughly. Add 
flour and mix to a soft dough. Cover and let rise 
until double in bulk, about 2 hours. Punch down 
and let rise again. Roll dough ½ inch thick. Cut 
in 10-inch strips and tie each strip into knot. 
Arrange on greased cookie sheet. Cover and let 
rise until double in size . Bake at 400 ° for about 
15 minutes until a golden brown. While warm, spread 
with orange icing. Makes about 3 dozen. 
Orange I c i ng 
2 Tbsp orange juice 
l tsp grated orange rind 
l cup powdered sugar 
Blend until smooth. 
Ruth Guenthner 
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FIRESIDE COFFEE CAKE 
Cream : 
Add: 
Add 
1/3 cup but ter 
2/3 cup sugar 
1 beaten egg 
1 tsp vanilla 
a lternately: 
J 
powder] 
J 
sifted together 
2 cups flour 
3 ts-p baking 
Pinch salt 
2/3 cup milk 
St ir in : 
� 
½ cup walnuts 
Small jar of maraschino cherries 
Brush on top: 
1/3 cup butter , melted 
Sugar to make � soft paste 
1 tsp cinnamon 
Bake in 375° oven for 25 minutes. 
Mrs. Robert McDonald 
COURTHOUSE COFFEE CAKE 
Mix well, and reserve ¼ for topping: 
3/4 cup Mazola 
2 cups brown sugar , packed 
k 2 cup flour 
1 tsp cinnamon 
1 tsp nutmeg 
Mix: 
3/4 cup granulated sugar 
1 cup buttermilk 
k 2 tsp salt 
1 egg 
2 tsp soda 
Add 3/4 of first mixture and 2 cups flour. Add l 
cup nuts to topping and sprinkle over top of cake. 
Bake 40 minutes at 350° in 9 x 13 pan. 
Elizabeth Jennings 
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SPOON BREAD 
2 eggs 
½ cup corn meal 
½ cup boiling water 
1 tsp baking powder 
½ tsp salt 
¼ tsp soda 
1 cup buttermilk 
Sift dry ingredients together; gradually add boil­
ing water, stirring constantly. Beat eggs until 
light and add to mixture. Stir in buttermilk and 
pour batter into a casserole in which you have 
melted enough butter to grease the pan and also 
melt into the batter. Set c�sserole in a pan of 
water, and bake at 400° for 45 minutes. Serves 6. 
Maurine Benz 
NEBRASKA CORNHUSKERS 
l egg, slightly beaten 
l cup dairy sour cream 
1 pkg ( 14 oz) corn muffin mix 
In large bowl, combine egg with sour cream. Mix 
well. Add corn muffin mix. Stir until moist . 
Spoon into 12 lightly greased muffin cups, filling 
each about half full. Bake about 20 minutes until 
golden. Serve warm. Makes 12 muffins . 
Comnrittee 
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CRANBERRY MUFFINS 
l cup chopped fresh cranberries 
½ cup sugar 
l tsp orange peel 
l beaten egg 
¼ cup sugar 
½ cup orange juice 
2 Tbsp salad oil 
2 cups biscuit mix 
Mix cranberries, ½ cup sugar, and orange peel . Set 
aside. Combine egg, ¼ cup sugar, orange j uice and 
salad oil. Add all at once to biscuit mix . Stir 
just until moist. Fold in cranberries. Fill 
greased muffin pans, 2/3 full. Bake at 400° for 
25 minutes. 
Margaret McCahren 
GLASGOW SCONES 
Serve hot, with Irish jam. 
l 3/4 cups flour 
3 tsp baking powder 
l Tbsp sugar 
4 Tbsp butter 
2 eggs 
½ ·tsp salt 
1/3 cup cream 
Cut butter into dry ingredients, until pebbly. 
Beat eggs in separate bowl, and set aside 2 Tbsp 
of this. Add cream to remainder of beaten eggs . 
Make a well in the dry ingredients, and pour the 
liquid into it . Mix quickly. Handling dough as 
little as possible, place on floured board ; pat 
into 3/4-inch thickness. Cut with knife into 
diamond shapes. Place on greased cookie sheet . 
Brush with reserved egg and sprinkle with sugar . 
Bake at 450° for about 15 minutes. 
Luci Ue Johnson 
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APPLESAUCE PUFFS 
Spicy-rich. Exciting and different! 
2 cups packaged biscuit mix 
¼ cup sugar 
l tsp cinnamon 
½ cup applesauce 
¼ cup milk 
l slightly beaten egg 
2 Tbsp salad oil 
Mix dry ingredients ; then add applesauce, milk, egg, 
and salad oil. Beat vigorously for 30 seconds. 
Fill greased 2-inch muffin pans 2/ 3 full . Bake at 
400° for 12 minutes. Cool slightly . Remove o Dip 
tops in 2 Tbsp melted butter, then in ¼ cup sugar 
mixed with ¼ tsp cinnamon. Makes 24 small muffins . 
Rita Anton 
SPIEDINI 
(pronounced spee-a-dee-nee) 
Cut a loaf of French bread in 3/4-inch slices, but 
do not cut slices completely through . Place a thin 
slice of Mozzarella cheese between each bread slice. 
Tuck tiny bits of anchovy filet and green olives 
here and there among the cheese slices . Place loaf 
on baking sheet. Pour ½ cup melted butter over 
loaf . Bake at 350° until cheese melts, about 10 
to 15 minutes. Dust with paprika and minced pars­
ley and serve immediately . 
EZZa Reagan 
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MUSTARD BREAD 
A bit of imagination. 
1 loaf French bread 
¼ lb soft butter 
1 heaping tsp prepared mustard 
1 small onion, chopped fine 
Parsley flakes 
Slice off top of bread; slice down through as usual; 
spread mix over top and between sli ces. Sprinkle 
with sesame or poppy seeds; wrap in foil . Bake in 
350° oven for ½ hour . Just before serving, open 
foil and put under broiler until golden ( add caviar 
down center if desired)  
EZla Reagan 
FAST TRICKS WITH BREAD 
Parmes an Sti cks - -Cut crusts off sliced wh ite bread . 
Cut each slice into 5 or 6 sticks. Spread very 
thinly with soft butter o  Sprinkle with parmesan 
cheese and herb seasoning. Spread on cookie sheet 
and bake at 325° for about 5 minutes, until golden 
brown. Turn each stick once during baking. 
Cream Chees e Rol l -ups - -Cut crusts off sliced white 
bread. Spread each slice with soft cream cheese 
and cut-up chives . Roll slice up firmly . Cut into 
4 rolls . Place on buttered cookie she et, and top 
each piece with a small dab of butter. Bake at 
350° for about 5 minutes, until lightly golden o 
-
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CHEESE PUFFS �
) 
¼ lb American cheese ----...,_.-, 
¼ lb New York cheddar cheese 
½ tsp baking powder 
2 eggs, separated 
Rounds of bread 
Butter 
Cut bread into 2 -inch rounqs . Toast on one side. 
· 
Butter. Spread with mixture of grated cheeses, 
baking powder, and egg yolks blended with stiffly 
beaten egg whites . Bake at 350° until brown and 
puf fed. 
Mrs. A. David Sternberg 
MARMALADE  MU F F I NS 
Using canned refrigerator biscuits, place biscuits 
in greased muf fin tins. Press middle of each bis­
cuit with thumb . Put pat of butter and spoonful 
of marmalade in indentation, and bake at 450 ° for 
12 to 15 minutes. 
Committee 
CRUNCHY BI S CU I T  STR I PS  
Cut canned refrigerator biscuits in  half. Roll 
each half between hands, to form 5 -inch sticks . 
Dip into mixture of 2 Tbsp melted butter, l Tbsp 
of milk, and l Tbsp honey. T·hen roll in l 1/3 
cups sugar-coated cornflakes . Arrange on greased 
cookie sheet and bake at 450° for 10 minutes . 
Jean Morrison 
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ROQUEFORT QU ICK B I SCU I TS 
Snip canned refrigerator biscuits in half with scis­
sors ; overlap around edge of pie pan . Sprinkle with 
minced parsley . Melt 1/8 lb butter , with half a 
small wedge of roquefort cheese , and pour mixture 
over the biscuits o Bake at 450° for 10 minutes .  
Jean Morrison 
QU ICKIE STICKIES 
1/ 3 cup honey . (JS .... �.---.... :S)--
3 Tbsp melted  butter 
¼ cup broken walnuts 
1 pkg refrigerator biscuits 
Melted butter 
Cinnamon 
Blend honey and butter ; divide mixture among 7 muf­
fin cups. Sprinkle a few walnuts into each cup. 
Brush one side of each b iscuit with melted butter ; 
sprinkle with cinnamon. Cut biscuits in half. 
Place 3 halves , cut side down , and buttered s ides 
touching , in each muffin cup. Bake at 350° for 
about 15 minutes . Remove immediately. Makes 7. 
Ino la Hi U 
ROMANO CHEESE ROLLS 
Add enough finely grated Romano chees e  and garlic 
s alt to mayonnaise to season well . Separate sec­
tions of baked flaked butter rolls , and fill sec­
tions with mayonnaise . Fasten together with tooth­
picks . Bake at 400° about 10 minutes  unt il heated. 
Mrs . H01JJard Hagen 
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CH I CKEN-CHEESE LUNCHW I CHES 
A hearty sand].J)ich for hungry 
6 slices cooked chicken 
6 slices toast 
6 slices tomato 
½ cup finely crumbled blue 
1 egg, beaten 
½ cup minced canned mushrooms 
3 strips bacon, halved and 
partially cooked 
Put a slice of chicken on each toast slice . Top 
with a slice of tomato. Mix cheese, egg, and mush­
rooms. Spread on tomato and top each with a half 
strip of bacon. Broil until bacon is crisp. 
Serves 6. 
Grace Cogley 
CHICKEN SANDW I CH DELMON i CO 
4 slices toast 
4 to 8 slices cooked chicken 
1 can condensed chicken or celery 
soup, undiluted 
¼ cup milk 
½ cup grated sharp American cheese 
4 slices cooked bacon 
4 slices tomato 
Heat oven to 350°. Place toast in individual shal­
low baking dishes. Top with chicken . Mix cheese, 
soup· and milk in saucepan. Heat until cheese melts . 
Spoon mixture over chicken, completely covering 
toast . Top with bacon and tomato. Sprinkle with 
salt . Bake 15 minutes until hot. Serves 4. 
Eva Morgan 
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HAM AND TURKEY PRINCESS SANDWICH 
This is a hungry bridge-p Zayer 's whole lunah ! 
12 slices rye bread, toasted 
Butter 
12 slices breast of turkey (about 12 oz) 
12 slices baked ham (about 12 oz) 
1/3 cup flour 
2 tsp dry mustard 
½ tsp Worcestershire sauce 
2 cups beer, chicken broth, or milk 
6 oz cheddar cheese, diced 
Cooked green asparagus spears 
Paprika 
Spread toast with butter. Cut 6 slices diagonally 
into halves. Place 1 whole toast slice with 2 
halves on opposite sides, on individual plates. 
For each sandwich, alternately overlap 2 slices 
turkey and 2 slices ham. In saucepan combine 
flour, mustard, Worcestershire sauce, and liquid. 
Cook over medium heat until thickened, stirring 
constantly. Reduce heat to low and blend in 
cheese, stirring until cheese is melted. Arrange 
asparagus over turkey and ham, about 3 spears for 
each sandwich. Pour cheese sauce over all. Sprin­
kle lightly with paprika. Serves 6 . 
Marve i Redfie Zd 
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REUBEN ' S  SPECIAL SANDWI CH 
k· 4 cup maycnnaise 14 rye bread slices 
2 Tbsp chili sauce 2 slices turkey 
1 tsp grated onion 2 slices baked ham 
1 tsp lemon j uice 2 slices Swiss cheese 
1 cup shredded cabbage 
In small bowl, combine mayonnaise, chili sauce, 
onion , and lemon j uice o Mix well o Add cabbage . 
Toss to coat cabbage well o Refrigerate until well 
chilled o 
For each sandwich � on l slice rye bread, place 1 
turkey slice .  Top with half of drained coleslaw, 
then with l slice ham folded over, then 1 slice 
cheese , folded over . Place rye bread slice on top. 
Makes two sandwiches. 
n 
11} //( EAST-OF-DENVER SANDWI CHES 
6 hamburger buns, split and · --c oasted 
1 can deviled ham ( 4½ oz ) 
2 Tbsp butter or bacon drippings 
4 eggs 
¼ cup milk 
¼ tsp salt 
Dash pepper 
¼ cup chopped green onion 
6 thin tomato slices 
6 slices sharp cheddar· cheese 
Spread lower half of buns with deviled ham. Mix 
eggs, milk, salt and pepper . Beat slightly if  a 
gold and white effect is wanted, or beat thoroughly 
for a.i.l -yellcw effec t o  Heat butter in skillet until 
j ust ho t enough to siz zle a drop of water . Add onions 
and cook un til  j ust soft ; add egg mixture; reduce heat 
and cook, l if t ing and folding until eggs are set but 
still moist . Pile eggs on top of  deviled ham and add 
tomato and cheese s lices. Place on cookie sheet and 
broil unt i l  cheese melts o Top with tops of hamburger 
buns . Serves 6 .  
Marianne Naused 
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BREUBEN SANDWICH 
This is a gourmet's baked reuben sandi.vich. 
1 #2 can sauerkraut 
1 carton dairy sour cream 
Rye bread slices 
Sliced Swiss cheese 
Thin-sliced corned beef 
Butter 
A day ahead , drain all liquid from sauerkraut. Add 
sour cream and let stand all night in refrigerator . 
Next day, butter each slice of bread. On bottom 
slices put 2 thin slices corned beef. Cover with 
cheese. Cover with sauerkraut mixture, about ¼ to 
½ inch th ick , Put on top slices of bread. Wrap 
each sandwich in foil. Bake at 325 ° for 15 to 20 
minutes . Serve hot. 
Janet Rork 
2 Tbsp instant minced onion 
3_Tbsp water 
L�-----¼ cup soft butter 
¼ cup mayonnaise 
2 cups grated American cheese 
Dash tabasco 
l pimiento 
�v-¼ cup chopped parsley 12  slices soft sandwich bread 
Combine instant onion and water_. Let stand for a 
few minutes , Soften butter and blend in mayonnaise, 
cheese and tabasco. Chop pimiento and add with 
parsley to first mixture c Trim crust� from bread . 
Spread one side of each slice with cheese mixture, 
saving about . 1/3  cup for top of rolls o Roll each 
slice tightly, as for a j elly roll, and hold in 
place with toothpicks . Place rolls close together 
on baking sheet, spreading top with remaining cheese 
mixture . Bake at 350° about 10 minutes until cheese 
melts and bread is toasted a golden brown . Serve 
wh ile hot. Makes 12 logs . 
Maude Everitt 
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MINUTE BROILED OPEN SANDWICH 
Place ham or any luncheon meat on a buttered slice 
of bread. Cover with following mixture: mayon­
naise ,  mustard , and egg white beaten together. 
Place under broiler until golden; then serve hot. 
Jean Morrison 
½ lb 
Toss together with 3 Tbsp mayonnaise , blended with 
½ cup chili sauce. Spread mixture generously on 
sliced hot dog buns. Wrap in foil ; · secure ends . 
Bake 10 minutes at 400°. 
Mavis . Gabel 
GOURMET HAM SPREAD FOR SANDWICHES 
1 lb ground lean ham 
l½ lbs ground lean pork 
2 eggs 
1 cup cracker crumbs 
Salt , pepper to taste 
Mix all ingredients , and divide into 2 rolls. Put -
in cloth bag or cheesecloth. Boil in hot water to � 
cover , to which ½ cup vinegar has been added. Boil 
slowly for 3 hours. Serve with horse-radish sauce 
•. and buttered thin-sliced rye bread. Let guests make 
their own sandwiches. 
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ENGLISH MUFFINS , ITALIAN STYLE 
Brush halves of English muffins with butter. Toast 
under broiler. Cover each with tomato slices, onion 
rings, salami or pepperoni, and a small quantity of 
chopped anchovies. Sprinkle with olive oil, salt, 
pepper, garlic salt, and oregano. Top with slices 
of Mozzarella or cheddar cheese and a mushroom cap. 
Return to  broiler until cheese melts and bubbles. 
Virginia Sigler 
BACON PIZZAS 
Start heating oven to 450° . On each toasted half 
of English muffin, place a slice of Mozzarella or 
cheddar cheese o Top with spoonful of canned toma­
to sauce, then a sprinkling of salt, pepper, and 
oregano . Top with bits of crisp bacon and shredded 
parmesan cheese . Put on cookie sheets ; bake 5 to 
10 minutes, until cheese is bubbly and slightly 
browned . Serve two to each guest. Excellent with 
small green salad . 
Be tty Cahi Z 7,, 
GOURMET HAMBURGS 
Prepare hamburgers your favorite way . Split buns ; 
spread both sides with mixture - of soft butter and 
blue cheese. Broil until bubbly . Insert hamburgs 
into buns, and serve hot . Delicious ! 
Committee 
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RAREBIT , WESTERN STYLE 
l can mushroom soup 
2 cups (½ lb) grated sharp American cheese 
¼ cup sliced ripe olives 
¼ cup diced green pepper 
Combine soup and cheese in double boiler or chafing 
dish " Heat over hot water ( not boiling) until cheese 
is melted, stirring occasionally , Add olives and 
pepper o Serve over toast or slices of rye bread. 
Serves 4-5 . 
JAM SOUFFLE SANDWICH 
Sounds strange, but try it!  
8 slices bread, toasted 
Butter 
3/4 cup Irish j am 
5 eggs, separated 
¼ tsp salt 
¼ tsp Worcestershire sauce 
Few grains pepper 
2 /3 cup grated American cheese 
Spread toast with butter . Spread an even layer of 
j am on each slice . To egg yolks, add Worcestershire 
sauce, salt, and pepper. Beat until thick and lemon­
colored o Blend in cheese. Beat egg whites stiff 
and fold into cheese mixture . Spoon over j am. Bake 
in moderate oven at 350° 15  to 20 minutes. Serves 8. 
Committee 
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MATH TEST FOR SANDWICH MAKERS 
For tea s andwi ches - -Divide the number of guests by 
6. The answer is ·the number of loaves of 1-lb 
sliced bread needed . 
For s andwi ch l oaf- -Multiply guest list by 3, then 
divide by 32. The answer is the number of loaves 
needed. 
SANTA BARBARA SANDWICH 
Just reading this reaipe makes your mouth water! 
1 can mushroom soup 
¼ cup milk 
½ tsp Worcestershire sauce 
Dash bottled hot pepper sauce 
1 cup shredded sharp American cheese 
4 large English muffins, split, toasted, 
and buttered 
1 7½-oz can (1 cup) crab meat , flaked 
2 avocados , peeled and sliced 
½ cup shredded sharp American cheese 
Combine first 4 ingredients; heat, stirring occa­
sionally. Add 1 cup cheese; stir until melted . 
Place muffins on cookie sheet ; _spread rounded Tbsp 
sauce on each muffin. Top with crab meat, then 
avocado slices. Drizzle with remaining sauce. 
Sprinkle with ½ cup cheese. Broil 4 inches from 
heat , 3 to 4 minutes, or unt il golden · b�own and 
bubbly. Serves 8. 
Committee 
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OPEN-FACE HOT CRAB SANDWICHES 
1 8-oz pkg cream cheese 
l rounded Tbsp mayonnaise 
Dash Accent 
½ tsp Worcestershire sauce 
l tsp lemon j uice 
l tsp finely chopped onion 
1 can crab meat, picked over and separated 
Mix all ingredients thoroughly o Spread on buttered 
bread slices; place on cookie sheet and bake in 300° 
oven for 30 minutes . Cut in quarters or halves, 
after baking. 
Dori Dinsmore 
FESTIVE CRAB MEAT SANDWICHES 
This will make 150  small open-faeed sanduiehes. 
3 large cans crab meat 
6 small pkgs cream cheese 
6 Tbsp mayonnaise 
3 tsp Worcestershire sauce 
3 tsp grated onion 
3 tsp onion j uice 
1 bunch celery, chopped fine 
1 green pepper, chopped fine 
Mix we ll o Spread on small buttered rounds of white 
or whole wheat bread. Mixture can be made ahead and 
Ghilled . 
Mrs. H. M. Aistrup 
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SEAFOOD RUSKS 
1 can crab meat or tuna 
1 3-oz pkg cream cheese 
2 Tbsp mayonnaise 
1 tsp grated onion 
2 tsp lemon juice 
½ tsp Worcestershire sauce 
Dash tabasco 
Dash herb seasoning salt C) 
4 rusks 
4 slices tomato 
4 slices sharp ch�ese 
Flake fish. Combine other ingredients and then 
crab or tuna. Spread on Holland rusks. On top 
of each put a thin slice of tomato and a thin 
slice of sharp cheese. Put in slow oven to heat 
through, then under broiler to brown. Serve at 
once. Serves 4 • . . 
G'ladys Holman 
1 can crab meat (boned) 
2 ·Tbsp finely chopped onion 
1 level tsp celery seed 
Mayonnaise 
½ tsp lemon juice 
Mix first 3 ingredients with enough mayonnaise to 
make a thick consistency. Add lemon juice. Serve 
on buns. Broil. 
B. Elizabeth Oehmen 
• 
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HOT AVOCADO-CRAB SANDWICH 
1 can cream of mushroom soup 1 7½ oz crab meat 
k 4 cup milk flaked 
k 2 tsp Worcestershire sauce 2 avocados , peeled 
1 cup shredded cheddar cheese and sliced 
4 English muffins , split , k 2 cup shredded 
toasted and buttered cheddar cheese 
Mix first four ingredients . Heat , and add 1 cup 
cheese . Stir until melted. Place muffins on cookie 
sheet . Spread rounded tablespoon sauce on each 
muffin; top with crab meat , then avocado slices. 
Drizzle with remaining sauce. Sprinkle with ½ cup 
cheese. Broil 4 inches from heat until golden 
brown and bubbly . Makes 8 .  
Evva Graff 
TUNA SKILLET SANDWICHES 
Combine l can tuna with ½ cup chopped celery , 2 tsp 
lemon juice , ¼ cup mayonnaise , salt and paprika . 
Place on 4 buttered slices of bread. Top each with 
a slice of cheese and another slice of bread . Dip 
these into a mixture of 2 beaten eggs and l cup 
milk . Brown in butter in skillet , turning once . 
Chicken or turkey may also be used . Serves 4. 
Mrs. Frank R. Lemke 
SHRIMP AND CUCUMBER PARTY SANDW I CH 
A perfect summer sandwich, cool and open-faced. 
On slices of buttered bread , put: 
1 .  Layer of sliced cucumbers and tomatoes 
2 .  Layer of deviled ham 
3 .  Layer of softened cream cheese 
4. Layer of cooked shrimp , mashed 
and sprinkled with lemon juice 
Cut into halves or fourths to serve. 
Alma Graff 
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ELEGANT SANDW I CH LOAF 
Make this ahead of time, and chill in refrigerator . 
Trim crusts frcm an unsliced loaf of sandwich bread, · 
and cut loaf into 4 lengthwise slices. Spread one 
side of each slice with ½ cup softened butter. 
Place one slice, butter side up, on serving plate . 
Spread evenly with shrimp salad filling. Top with 
second slice and spread with cheese-pecan filling. 
Top with third slice and spread with chicken-bacon 
filling. Top with remaining bread slice. Frost 
top and sides with mixture of 2 8-oz pkgs cream 
cheese and ½ cup cream . Decorate with sliced 
s tuffed olives and toasted almonds. Chill 3 hours 
or more. To serve, cut with sharp knife into 1-
inch slices. Serves 12-l4a 
S h ri mp F i  1 1  i ng 
l hard-cooked egg, chopped 
l 1 /3  cups ( 7  oz ) finely chopped shrimp 
¼ cup finely chopped celery 
2 Tbsp lemon j uice 
¼ tsp salt 
Dash pepper 
¼ cup mayonnaise 
Cheese- Pecan F i l l i ng 
l 3 --oz pkg cream cheese, softened 
l cup finely chopped toasted pecans 
3 /4  cup ( 9-oz can) well-drained 
crushed pineapple 
Ch i c ken- Bacon F i l l i ng . 
8 sli ces cri sp cooked bacon, crumbled 
1 cup finely chopped cooked chicken 
¼ cup mayonnaise 
1 Tbsp chopp�d pimiento 
¼ tsp salt 
l / 8  tsp pepper 
El la Reagan 
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BANKERS ' SANDWICH LOAF 
1 cup tuna 
1/3 cup stuffed chopped olives 
1 tsp grated onion 
1/3 cup undiluted mushroom soup 
2 Tbsp mayonnaise 
3 eggs, hard boiled and chopped 
Mix above ingredients. Cut unsliced loaf of bread 
·· into four lengthwise slices . Spread filling be­
tween slices . Re-form loaf. Spread outside with 
butter . Wrap in foil e Bake at 375° for 20 minutes . 
Slice and serve o Pass rest of heated soup to pour :a 
over sandwich. Make loaf a day ahead, if you wish, � 
and bake just before serving . 
Eula Voigt 
• 
CALIFORNIA PATIO LOAF 
1 loaf French bread, cut in half length­
wise and spread with butter 
Meat topping: 
Cheese topping: 
3/4 lb ground beef 
1 Tbsp chopped onion 
1 Tbsp Worcestershire sauce 
½ tsp salt 
Dash pepper 
½ cup chopped walnuts 
2 3-oz pkgs cream cheese 
2 Tbsp mustard 
2 Tbsp chopped pimiento 
2 Tbsp finely chopped onion 
¼ cup chopped walnuts 
Mix beef with next 5 ingredients . Spread on one­
half of bread. Soften cream cheese and mix with 
next 4 ingredients. Spread on remaining half of 
bread . Broil beef topping about 5 minutes and 2 
or 3 minutes for cheese topping, till golden and 
bubbly . Serve halves side by side on platter. 
Helen Dow 
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CALIFORNIA SANDWICH F-
2 avocados, mashed 
¼ lb bacon, fried crisp an 
Salt and pepper to taste 
2 green onions, including green 
parts, diced 
Garlic powder to taste 
Make creamy mixture of above ingredients. Spread 
on buttered bread . 
Bea Matteson 
MUSHROOM FILLING 
Clean l lb fresh mushrooms c Chop stems, then cook 
in 2 cups salted water for 15 minutes. Drain; add 
4 Tbsp tapioca to stock and cook 15 minutes longer 
or until tapioca is clear. Stir frequently . Chop 
mushrooms very fine . Saute 2 Tbsp onion, chopped, 
in butter until slightly browned. Add mushrooms, 
cover and simmer until tender. Uncover and cook 2 
or 3 minutes until dry c Add 1/8 tsp paprika, ½ 
tsp Worcestershire sauce, and dash of tabasco. Add 
tapioca mixture ano combine thoroughly. Cool. 
Makes about l½ cups filling. 
MALIBU HAM FILLING 
Combine equal parts of ground ham and crushed pine­
apple, drained. Season with mustard. Spread this 
filling between slices of buttered bread. Use 
French toast batter and proceed as for French toast. 
Committee •• 
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HOT CHICKEN 
i
AL 
l'dea: Use turkey or crab meat · nst6ad of chickenu 
Make a white sauce of : 
3 ½ cup butter c· 2 / 3  cup sifted floJ.r � 2 2 / 3  cups milk ---
Ccok u0t il smo�th, about 10 minutes . Blend in: 
2 cups celery 
1 Tbsp chopped onion, browned in butter 
2 cups cut-up cooked chicken 
1/ 3 cup minced green pepper 
1 large pi miento, minced 
4 hard-cooked eggs, cut up 
2 tsp sa.lt 
Blanched a lmonds, quartered (optional ) 
Pour into � buttered 12 x 7½ x 2 b�king dish . 
Spr ink le with buttered fine bread crumbs . Bake at 
·3 50 ° for 3 5  minutes "  Serve hot in crisp lettuce 
c�ps topped with mayonnaise, with chopped sweet 
p ickles ,added e 
(f:1� 't�r 
Mrs " K. J .  Benz 
--
HOT CRAB MEAT SALAD 
cups crab meat ( ½ shrimp may 
cups thinly s liced celery 
be used) 
60 
½ cup slivered almonds 
½ tsp salt 
2 tsp finely chopped onibns 
2 Tbsp lemon j uice 
1 cup mayonnaise 
½ c.up grated cheese 
l cup crushed potato chips 
n€at oven to 450° . Combine all ingredients but 
chips and cheese. Pile lightly in shells or baking 
di shss and sprinkle with chips and cheese. Bake 10 
to 15 minutes . Serves 6 .  
Mabel, Butzer 
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( �CURRI ED HOT FRU IT  SALAD 
You 'll be glad you discovered this recipe ! 
l #2½ can whole pears 
l #2½ can chunk pineapple 
l #2½ can whole peaches 
Drain fruit well. Dice into squares and place in 
buttered casserole. 
Make paste of: 
½ cup brown sugar 
¼ cup butter 
1 Tbsp cornstarch 
1 tsp curry powder 
Spoon this paste over fruit. at for l 
hour. Remove from oven 30 minutes before serving . 
Doris Faher 
CURRIED RICE RING WITH SHRIMP SALAD 
Here 's a good whole-meal salad-­
cold rice ring makes it new and different • 
l¼ cups long grain rice 
¼ cup butter 
l¼ tsp curry powder 
l tsp salt 
1 cup pecans , chopped 
Boil rice until done in water to which salt , but­
ter and curry powder have been added; add pecans. 
Press into buttered ring mold. Chill. Serve 
cold. 
Fill ring with following mixture: 
2 lbs shrimp , boiled and cooled 
½ cup sour cream 
½ cup mayonnaise 
2 tsp salt 
¼ tsp pepper 
2 tsp Worcestershire sauce 
1 cup diced celery 
Serves 8-10. Lucille Johnson 
• 
SHRIMP MOLD WITH AVOCADO DRESSING 
1 3/4  cups V-8 vegetable juice, 
or tomato J uice 
� i  
·&-&f� 1 
pkg lemon j ello 
cup salad dressing 
cup chopped celery 
� f) 2 . £. Tbsp green pepper 
hard-cooked eggs, chopped 
6 2  
1 tsp grated onion 
2 cups cooked shrimp (or other seafood) 
Heat j uice . Dissolve j ello in j uice, and let set 
unt i l  it thickens but is not firm . Fold in rest of 
ingredients . Chill until served. Serve with avo-
cado dressing. Serves 8 .  
Avocado D ressing  
2 Tbsp lemon j uice 1 tsp prepared mustard 
6 drops tabasco sauce 
1 cup sieved avocado 
4 Tbsp evaporated milk 
½ tsp salt 
Beat lemon J Ulce and milk together thoroughly. Add 
seasonings and blend. Beat in avocado until thick 
and creamy . Makes 1 1/3 cups . 
Gunvor Rabe 
GOURMET LOBSTER SALAD 
The marinating makes this different . 
1 cup (½ lb) lobster, marinated 
in French dressing for 1 hour 
in refrigerator 
1 cup celery 
4 hard-cooked eggs, chopped fine 
3/4 cup real mayonnaise � 
½ tsp onion, chopped fine  
Salt , pepper 
I...__)../ Lettuce 
Drain marinated lobster . Mix with rest of ingredi­
ents, j ust before serving on lettuce leaves . Serves 
4 .  
Mrs. C c J. Manderscheid 
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MOLDED CRAB SALAD 
Dissolve 1 pkg lemon j ello in 1 cup hot water . Add 
½ cup cold water, 1 tsp salt, 3 Tbsp lemon j uice . 
When it starts to congeal, add ½ cup mayonnaise, 1 
cup celery cut fine, and 1 6½-oz can crab meat. 
Chill. Serves 6 generously. 
Lottie Bancroft 
\ WHOLE MEAL SALAD 
Serve with blueberry muffins. 
1 quart Miracle Whip 
Juice of ½ lemon 
Chives, or grated onion 
2 cans crab �eat 
Mix and chill well. May be made night before, to 
go over individual salad plates. 
Cover each plate· with lettuce and endive . Arrange 
tomato wedges, artichokes, sliced avocado, green 
beans, shoestring carrots, shoestring beets, and 
asparagus on plate in small bunches. Pass crab 
meat dressing. Serves 12 . 
Shopping list : l can artichokes, 2 cans carrots, 
2 cans beets, 2 cans beans, 2 cans asparagus, 4 
tomatoes. 
Gladys Holman 
HAWAI IAN CHICKEN SALAD 
Mix equal parts of: 
Celery 
Pineapple chunks 
� 
White grapes . �---
-
--------
Cut-up cooked chicken 
Add mayonnaise and season to taste . Serve on crisp 
lettuce ; garnish with small cluster of grapes. 
Gladys Holman 's mother 
• 
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CHEF I s  SALAD 
2 cans small shrimp 
½ lb sliced salami 
½ lb ham 
4 hard-cooked eggs 
4 chopped dill pickles 
3 medium heads lettuce 
1 small pkg cheddar cheese 
1 bunch green onions 
1 cup Miracle Whip J . 
d . mixe 1 cup French dressing ] 
Cut up ham and salami into narrow strips with scis­
sors. Dice cheese and hard-boiled eggs and dill 
pickles. Cut onions very small. Add torn lettuce 
last, then add dressing. Mix well. You may also 
add diced celery, green pepper, anchovies, tomato. 
Season with salt and pepper. Serves 12. 
Committee 
MOLDED CHIC KEN SALAD 
Stew 1 chicken. Remove meat from bones. Cut in 
bite-size pieces. Save stock. 
Put in refrigerator to 
Then add : 
k: 2 
½ 
3 
k: 2 
k: 2 
Put in molds. Chill. Serves 8 .  
Lottie Bancroft 
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MANTRAP lUNCHEON SALAD 
. Mix greens--several kinds of lettuce, bite-size 
pieces of celery, and slices of green pepper and 
cucumber . Arrange individual salads, with thin 
strips of cheese, _ ham, and chicken on top of 
greens. Top with garlic-flavored croutons, and 
pass the followin� 
/M7, ,;;:-Dressi ng 
cup real mayonnaise 
Tbsp lemon juice 
Tbsp celery seed 
Dash of onion or garlic powder 
Mix and a<ld a little cream to make thick and creamy . 
Betty Cahill 
2 envelopes gelatin ' l can condensed tomato so�a�p ____ _, 
1 3-oz pkg cream cheese 
2 Tbsp lemon juice 
2 cups chopped cooked ham 
2 hard-boiled eggs 
l½ cups water 
2 tsp prepared mustard 
½ cup cooked salad dressing 
Soften gelatin in ½ cup cold water. Heat remaining 
water and soup to boiling o Add gelatin mixture and 
stir until dissolved. Blend cheese, mustard, and 
lemon juice . Slowly add a little hot soup tp cheese, 
stirring. Blend into remainder of soup. Chill un­
til partly congealed. Fold in salad dressing and 
ham. Arrange hard-cooked egg slices around sides of 
greased l½-quart baking dish . Pour gelatin mixture 
into dish . Chill until firm. Serves 6 - 8 . 
Margaret Witte 
6 5  
• 
66 
MENU SUGGESTIONS 
With a salad, serve hot herb bread, or hot yeast 
rolls, - nut-bread sandwiches , or baking powder bis­
cuits with j am .  For dessert--something simple and 
rich--sherry almond dessert, or lemon bars. Lots 
of coffee, and your luncheon is a success ! 
MOLDED HAM LOAF 
2 Tbsp gelatin 
½ cup cold water 
3 cups finely chopped cooked ham 
¼ cup minced green onion 
¼ cup chopped celery 
l cup cooked salad dressing 
2 Tbsp vinegar 
�
\2 Tbsp prepared mustard 
\'2 tsp salt, white pepper 
. 0 cup heavy cream, whipped 
gelatin in cold water, dissolve over hot. 
Combine rest of ingredients except cream. Stir in 
gelatin. Fold in cream. Put into 8½ x 4½ x 2½ 
pan. Chill until firm. Serves 8-10. 
Margaret Witte 
CORNED BEEF SALAD 
Easy, but different. 
1 can V-8 juice (l½ cups ) 
1 pkg lemon jello 
½ cup cold water 
Heat juice, add jello and water, then cool. 
1 can corned beef, flaked 
½ cup chopped celery 
1 Tbsp chopped onion 
1 Tbsp chopped green 
1 tsp salt 
pepper
� 
until firm \11/ 
Harriet Halverson 
1 cup mayonnaise 
Mix and add to jello. Chill 
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PANTRY SHELF SALAD 
l can peas, drained 
3/4 cup diced American or Longhorn cheese 
3 medium size sweet pickles, diced 
Mix with mayonnaise or homemade dressing . Chill 
and serve on lettuce cups. 
Hi lda Dubbe 
t�ESTERN SALAD 
¼ cup salad or olive oil 
2 pee led garlic cloves 
S tand to season sev eral hours o 
2 cups bread cubes (toasted) 
2 quarts salad greens 
6 Tbsp oil 
l Tbsp Worcestershire sauce 
¼ tsp pepper 
½ tsp salt 
½ cup grated parmesan sheese 
¼ cup blue cheese 
1 raw egg 
3½ Tbsp lemcn j uice 
Toast bread cubes a.t 30 0 ° unt.i l  gal.den. Wash 
greens ; cu� and chill . Jus t bef�re serving, com­
bine all i ngredients except o i l  a�d garlic and 
bread . Tos s unt i l  egg is mixed well. · Remove gar­
lic from oi l ,  Toss wi �h  bread cubes . Add to salad 
&nd toss 
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MEXICANA SALAD 
½ cup rip.e olives 
l½ cups shredded cabbage 
½ cup shredded carrot 
1 Tbsp finely chopped green pepper 
5 Tbsp mayonnaise w 
1 tsp vinegar 
� tsp granulated sugar r� .· · 
½ tsp salt � \...._} 
Lettuce \...___}  
Slice olives from pits . Combine with cabbage, 
carrot, and green pepper . Add mayonnaise blended 
with vinegar, salt, and sugar, mixing lightly . 
Serve on lettuce . Serves 4. 
Maud .Everitt 
VERSATILE EGG MOLD 
Make this in a ring mold, and fill �ith shrimp, 
crab, tomatoes , or green salad. Excellent! 
12 hard-cooked eggs, chopped fine 
or p·ut through a gr,inder 
Salt and pepper- -use generously 
½ cup mayonnaise 
l Tbsp Worcestershire sauce 
1 Tbsp catsup 
l small onion, chopped 
1 to l½ bunches parsley, chopped 
2 Tbsp chopped chives 
Soften 1 Tbsp gelatin in ¼ cup cold water . Add 3/4 
cups boiling water, and when cool, add to the egg 
mixture , Place in ring mold and let stand over­
night to season, in refrigerator . � \ Mrs . H . F.  Veenker 
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!::: 2 cup 
¾ 2 cup 
¾ 2 cup 
THREE-BEAN SALAD 
Another make-ahead recipe. 
minced 
minced 
vinegar 
l can green beans 
l can yellow beans 
l can kidney beans 
½ cup diced celery 
Dress i ng 
onion 
green pepper 
½ cup salad 
3 /4 cup sugar 
1 tsp salt 
½ tsp pepper 
oil 
Drain beans; cover with dressing and marinate over­
night. Drain before serving. Garnish with quar­
tered tomatoes and sliced radishes. 
� 
� 
Mrs. Carl El.Jaldsen 
PENOAR LANE TOMATO ASPIC 
2 Tbsp gelatin dissolved in 
¼ cup cold water 
l cup tomato soup 
l small pkg cream cheese 
2 Tbsp lemon juice 
Dash Worcestershire sauce 
Heat soup; add cheese, and beat with beater until 
smooth. Add gelatin mixture. Mix well. Add lemon 
juice and Worcestershire. Coo�. Then add the fol­
lowing: 
l cup mayonnaise 
½ cup chopped celery 
½ cup chopped onion 
¾ cup diced cucumber 
l small green pepper, cut fine 
A few capers (optional) 
Place in large mold, or individual molds. Chi ll 
until set. 
Suggestion: A pound of crah meat, shrimp, or lob­
ster can be added to this aspic before it thickens. 
B .  Elizabeth Oehmen 
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MOLDED POTATO SALAD 
Serve with a thin slice of cold ham, 
and a spiced apple . 
V l pkg of gelatin ¼ cup cold water l cup hot water 
Dissolve gelatin in cold water ; then add hot water 
and set mixture aside.-
¼ cup lemon j uice 
2 Tbsp sugar 
1 tsp salt 
8 stuffed olives, sliced 
3 hard-cooked eggs, sliced 
1 cup diced celery 
4 cups diced cooked potatoes 
¼ cup green pepper 
¼ cup diced pimiento 
¼ cup parsley 
¼ cup onion 
1 cup real mayonnaise 
½ cup whipping cream, whipped 
Pour thin layer of gelatin mixture into bottom of 
oiled mold. Arrange olives and egg slices and 
chill until quite firm. When almost firm, add the 
other ingredients, blended together. Mold. Make 
this salad a da ahead . Make in l½ or 2-quart mold o 
Kay Lauer 
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CARROT ALMOND SALAD � r;;,_ 
1 cup shredded carrots 
1 cup slivered almonds 
½ cup Miracle Whip 
1 / 8- cup onion j uice or 
¼ cup onion, chopped fine 
1 cup finely chopped celery 
2-3 cups chicken 
Mix together . Chill 1 hour . When ready to serve , 
add 1 cup shoestring potatoes o 
Mrs � Co D o  Van de Waa 
MARINATED TOMATO SLI CES 
Just right with hot ·casseroles . 
2 large tomatoes k 4 cup wine vinegar 
1 medium cucumber k 4 tsp pepper 
1 medium onion k: 2 tsp salt 
1/3  cup oil k 4 tsp basil 
Cut tomatoes, cucumber, and onion into thin slices . 
Separate onion slices into rings. Mix remaining 
ingredients and pour over vegetables in a shallow 
dish o Marina·te in refrigerator for 2 or 3 hours o 
Se·rve on large platter or arrange marinated vege­
tables on crisp greens as individual salads . 
Jo Willy 
JULY CUCUMBER SALAD 
1 pkg lemon j ello 
1 3/4 cups water, heateo 
1 cup cucumber, diced 
2 stalks celery, diced 
2 Tbsp onion, diced 
Add hot water to jello; add green coloring. Add 
vegetables. Cool, then add ½ cup salad dressing o 
Chill . Serves 6-8 .  
Mrs o Paul Weber 
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STU FFED CUCUMBER SALAD 
6 cucumbers 
½ lb cottage cheese 
4 Tbsp chopped chives 
1 small j ar red caviar 
French dressing 
Pare cucumbers and split them lengthwise. With a 
teaspoon, hollow out seeds and enough cucumber to 
leave a good cavity. Combine cheese, chives , and 
caviar and mix well. Stuff cucumbers with mixture. 
Serve on lettuce . Pass French dres sing. 
Optiona i :  You may add ½ cup crab meat to the 
stuffing. -----
Commi_ttee 
COMPANY CUCUMBER MOLDS 
l pkg lime j ello 
3/4 cup hot water 
2 3-oz pkgs cream cheese 
l cup mayonnaise 
l tsp horse-radish 
¼ tsp salt 
2 Tbsp lemon j uice 
3/4 cup drained shredded cucumber 
¼ cup finely sliced green onion 
( optional) 
Dissolve gelatin in hot water. Add cheese, mayon­
naise, horse-radish and salt. Put in blender or 
electric beater and beat well until smooth. - Add 
lemon j uice. Chill until partially set. Stir in 
cucumber and onion. Turn into a 3-cup mold , or 9 
individual molds. No dressing is needed. 
Doris Faber 
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CUCUMBER MOUSSE 
2 cucumbers, grated (discard 
se-eds ) and drained 
1 tsp Worcestershire sauce 
3/4 tsp salt 
½ tsp pepper 
½ cup mayonnaise 
½ cup cream, whipped 
Soften 1 envelope gelatin in 1 Tbsp cold water, 
then dissolve it in 1 Tbsp hot water. Add this to 
cucumber mixed with seasonings and mayonnaise_. Add 
whipped crearn o Blend well and add a few drops of 
green coloring o Garnish with · cucumber slices or 
parsley � 
1 pkg lime jello 
3/4 cup hot water­
¼ cup lemon juice 
1 tsp onion juice 
1 cup sour cream 
1 cup chopped unpared cucumber 
Dissolve jello in hot water; add lemon and onion 
j uices . Chill until partially set. Stir in sour 
cream and cucumbers o Pour into mold. Chill. 
Ruth Coddington 
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AVOCADO SALAD 
() 1 pkg lime j ello D 1 cup hot· . water 1 medium onion, cut fine 
1 ½ or 2 cups ripe mashed avocado 
( about 4 avocados) 
½ cup mayonnaise 
2 Tbsp parsley, chopped fine 
¼ tsp salt 
3/4 cup sour cream (commercial) 
Add hot water to jello o 
Add other ingredients o 
Stir until well mixed o 
Chill until firm . Serves 8 .  
B. Elizabeth Oehmen 
CRANBERRY FLUFF SALAD 
A luscious 24-hour salad that is pa�ty pink �  Nice to 
serve as salad or dessert, or let it double for both . 
2 cups raw cranberries, ground] 
2 cups tiny marshmallows ] 
3/4 cup sugar ] 
2 cups diced unpared apples 
½ cup seedless green grapes 
½ cup broken walnuts 
¼ tsp salt 
1 cup heavy cream, whipped 
Combine and 
cover; chill 
overnight o 
Fold in whipped cream and chill o Turn into serving 
bowl, or spoon into individual lettuce cups . Trim 
with cluster of grapes if desired. Serves 8-10. 
Mrs . Frank Hyde 
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QUICKIE CRANBERRY SALAD 
Frozen cranberries are easy to grindo 
1 lb cranberries 
1 lb marshmallows 
1 cup sugar 
l #2 can crushed pineappl 
l cup cream, whipped Id.}4.�J'��J' 
Grind cranberries and marshmallows together; add 
sugar, and let stand . Add pineapple and whipped 
cream. Chill . 
Margaret Witte 
SWEET TOOTH CRANBERRY SALAD 
Grind together in food grinder 1 lb cranberries 
( raw) and l lb marshmallows (large size) ,  alter­
nating to keep body. Then add l lb red grapes cut 
in half and seeded . Blend together and add about 
½ cup sour cream. Serve on lettuce leaf or in bowl . 
Keeps several days in refrigerator . Add a few 
pecans before serving, if desired c So good with 
meats of all kinds . 
Loucille Howalt 
FEST ! VE SALAD 
l pkg orange j ello 
l 14-oz jar Oce�n Sp-ray 
Cranberry-Orange Relish 
½ cup chopped nuts 
repare J ello according to directions on box .  Let 
set to syrupy stage " Add relish and nuts . Pour 
int o large m·old or 6-8 individual molds. Use mayon­
nais e  or unsweetened whipped cream for dressi ng . 
·The recipe may be doubled for a large ring mold . 
F i ll  center with mashed ( wi th fork ) cottage cheese 
to  which ½ cup mayonnaise has beE:n added . Garn :sh 
w ith fresh orange s l ices . 
• I 
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THINK AHEAD FRUIT SALAD 
l large can chunk pine-
apple � with j uice 
0 fresh oranges 
3 / L1- cup sugar 
2 Tbsp cornstarch 
J bananas 
C u.t oranges into chunks " Save all j uice. Combine 
� i neapp le, orange c hunks, and all j uices with sugar . 
Ch ill  in bowl �vernigh t  . . Next day, drain off juices, 
mix with 2 Tbsp cornstarch, and bring to a boil . 
Cook until thick, stirring constantly . Cool this 
sauce, and pour over fruits , Chi ll overnight or 
for several days c When ready to se�ve, add 3 ba­
nanas cut into s l ices . Serves 10 - 12 .  
\., 
Mrs . Henry Peay 
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FOUR SEASONS FRUIT SALAD 
Combine fresh fruits, and drained canned fruits, to 
make a colorful mixture . Mound on lettuce leaves 
and pass this dressing: 
!-::: 2 cup whipping cream 
l tsp sugar 
1 tsp prepared mustard 
l tsp vinegar 
2 tsp vanilla 
W hip cream until stiff, and add other ingredients , 
mixing well . Ch i ll .  
Ella Reagan 
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W INTER FRUIT SALAD 
A "gourmet" salad! 
1 can grapefruit sections 
1 can mandarin orange sections 
1 can pineapple chunks 
1 avocado, sliced 
Seeds from ½ pomegranate 
Greens--lettuce and romaine 
French dressing 
Mix everything except dressing, and chill well. Add 
dressing j ust before serving. · Serves 8. 
Haze l O 'Connor 
RED APPLE SALAD 
4 firm tart apples 
l½ cups sugar 
¼ tsp salt 
½ cup red cinnamon candies 
3 cups water 
½ cup cottage cheese or 
3 to 4 oz cream cheese 
¼ cup chopped green pepper 
Pare and core apples. Add sugar, salt and candies 
to the water. Put over heat and stir until candies 
are dissolved. Cook apples slowly in this syrup in 
covered pan until j ust tender, turning occasionally 
to color evenly. Drain and chill. Mix cheese with 
green pepper and stuff the apples. Serve on water 
cress or lettuce. Serves 4. 
Maud H. Everitt 
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Made Zike a sandwieh--and so 
1 pkg strawberry j ello 
l cup boiling water 
l pkg frozen strawberries 
l small can crushed pineapple 
2 bananas, mashed 
Sour cream 
Pour boiling water over j ello. Add frozen straw­
berries immediately and stir . Add crushed pineapple 
and bananas . Put half the mixture into a separate 
bowl at room temperature. Fill molds half full with 
remaining mixture. Chill until firm . Frost with 
sour cream, then put rest of mixture on top. Chill 
until firm . 
Astrid Stoakes 
M I NTY MOLDS 
l cup hot water I 
l 20-oz can minted pineapple 
• 
l Tbsp lemon j uice 
l cup cream-style cottage cheese 
l box lemon gelatin 
Dissolve gelatin in hot water ; drain pineapple, 
• setting aside chunks for next step. Add water to 
syrup to make l¼ cups. Stir in gelatin mixture ; 
add lemon j uice. Chill until syrupy. Fold in pine-
.
-apple chunks and cottage cheese. Pour into 6 6-oz 
molds. 
B. Gregg, Sr. ■ 
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POLKA-DOT CUPS 
Olives and cherries? Try 
1 cup canned pitted bing cherries 
1/3 cup lemon juice 
1 pkg orange jello 
3/4 cup broken pGcans 
2/3 cups sliced stuffed green olives 
1 3-oz pkg cream cheese, made into 
marble-sized balls 
Add enough cherry syrup to lemon J uice to make 1 3/4 
cups. Heat and dissolve jello_ in liquid. When par­
tially set, add rest of ingredients and spoon into 
individual molds. Serve on canned pineapple slices 
and lettuce. Serves 6-8. 
� 
t Ju 
Margaret Witte 
CELEBRATION MOLDED SALAD 
2 pkgs orange jello 
2 cups boiling water 
1 cup pineapple and apricot 
juice, mixed 
2 cups mashed apricots 
1 large can pineapple, diced 
10 marshmallows, cut fine 
Mix these ingredients, then ch.ill . 
Topping for salad : 
l cup mixed j uice 
½ cup sugar 
· l beaten egg 
2 Tbsp butter 
2 heaping Tbsp flour 
Cook these ingredients until thick, then cool. 
1 cup cream, whipped. Put this topping on the 
molded salad. Sprinkle with grated cheese and a 
few cherries. . Serve cut in squares, on lettuce. 
Mrs. Robert Peterson, 
Add 
Jr 
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CHERRY-SHERRY SALAD 
l cup bing cherries 
l cup cherry syrup 
2 cups orange juice 
l½ cups sherry wine 
l cup sugar 
3 Tbsp gelatin 
Walnuts 
Combine cherry juice with l cup orange juice, wine, 
and sugar. Bring to boil . Soak gelatin in remain­
ing orange juice, then dissolve in hot syrup. When 
mixture begins to set, put into mold, adding cher­
ries stuffed with walnuts . Serves 8 .  Serve with 
mayonnaise thinned with a little cream. 
Committee 
ORANGE GRAPEFRUIT SALAD 
The topping makes it speeial! 
l can grapefruit sections 
l can mandarin oranges 
l pkg lemon jello 
Make jello, using fruit juices and water to make 2 
cups. Add fruits. Chill until firm. 
Top with following dressing : 
Grated rind of l lemon 
2 Tbsp vinegar 
½ cup sugar 
l slightly beaten egg 
Combine and cook until thick in double boiler . Cool. 
Fold in ½ cup whipped cream. �arnish salad with 
almonds or parsley. 
Anna MilleP 
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FROZEN PI NEAPPLE SALAD 
3 Tbsp sugar 
3 egg yolks 
3 Tbsp vinegar 
½ lb marshmallows 
1 #2 can crushed pineapple 
½ pint cream, whipped 
Almonds, toasted in butter 
Cook sugar, yolks, vinegar and marshmallows in 
double boiler until thickened. Cool and add pine­
apple and j uice, cream, and almonds. Add green 
coloring. Freeze until firm . 
Elinore Eccarius 
FROZEN ALMOND- FRU I T  SALAD 
This can be kept indefinitely in the freezer. 
Nice to have on hand . 
4 egg yolks ] 
4 Tbsp sugar ] 
4 Tbsp vinegar] 
Mix. Cook in double 
boiler until thick. 
Cool . 
½ lb blanched toasted almonds 
½ lb miniature marshmallows 
1 #2 can pitted Royal Anne cherries 
1 #2 can pineapple tidbits 
¼ jar chopped maraschino cherries 
1 pint cream, whippe� 
Drain fruit. Combine whipped cream with salad 
dressing. Fold in fruit and nuts. · rreeze in 
individual _molds . Cover with foil . Makes 16 to 
18 servings. 
Eunie Hansen 
c:::::J 
-u-_ 
81 
82 
0 �  
FROZEN "SWEET 1 N 1 SOUR" SALAD 
How to be a gourme t cooi · wi thout rea Uy trying ! 
1 pint dairy sour cream 
2 Tbsp lemon j uice 
· 3i4 cup sugar 
1/8 tsp salt 
l 9-oz can crushed pineapple 
¼ cup chopped walnuts 
¼ cup chopped maraschino cherries 
l banana, diced 
Mix sour cream, lemon j uice, sugar and salt. Add 
remaining ingredients and blend. Pour into medium­
sized muffin tins which have been lined with paper 
cups. Freeze until firm . Serves 8- 10. 
Mrs . Robert McDona ld 
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OLD FASHIONED DRESSING 
fj 
k: cup sugar 2 
1 tsp dry mustard 0 
1 tsp celery seed 
tsp paprika 2 
1 cup salad oil 
4 Tbsp lemon j uice or vinegar 
Mix dry, then wet ingredients .  Beat well. Makes 
1 pint . 
BREEZY POINT SALAD DRESSING 
2/3 cup vinegar 
1 scant cup Mazola oil 
2/8 cup sugar 
1 tsp mustard 
2 Tbsp grated onion 
1 can tomato soup 
l½ tsp salt 
¼ tsp paprika 
0 
2 Tbsp green pepper, cu{ fine 
Put in a quart bottle and shake well . Keeps very 
well. Can be served on cabbag� and deviled eggs 
also . 
Elizabeth Oehmen 
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RED BARN ROQUE FORT DRESSING 
3 / 4  lb Roquefort or blue cheese 
2 cups mayonnaise 
1 cup thick sour cream 
Juice of one lemon 
1 small onion, grated 
Combine ingredients and mix until creamy. Makes 1 
quart . May be bottled and stored in refrigerator. 
Keeps well. 
Committee 
QUICKIE FRUIT DRESSING 
� 2 cup whipping cream 
1 tsp sugar 
1 tsp prepared mustard 
1 tsp vinegar 
½ tsp vanilla 
Whip cream stiff. Add other ingredients. Mix 
well. 
El,Z.a Reagan 
FRUIT SALAD DRESSING 
1 small can pineapple j uice 
1 cup sugar 
1 Tbsp cornstarch 
Juice and rind of 1 lemon 
2 eggs 
Mix these ingredients and cook in double boiler 
over hot water until thick. Cool. Whip ½ pint 
cream and add to the cooled mixture , Store in 
refrigerator. 
David Sternberg 
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CREAMY FRUIT DRESSING 
3 Tbsp lime or lemon j uice 
½ cup honey 
� 2 well beaten eggs 
 
Cook above ingredients over hot water until thick. 
Cool and fold in ½ cup whipped cream . 
Serve with fresh fruits cut up into bite-size 
pieces . An excellent summer salad. 
Ida Johnson 
ST . CROIX HONEY DRESSING 
This keeps __ for weeks in refrigerator. 
Jus t s tir before serving . 
1/3 cup strained honey 
1/3 cup sugar 
5 Tbsp vinegar 
l Tbsp lemon juice 
l cup salad oil 
½ tsp dry mustard 
l tsp celery seed 
½ tsp paprika 
½ tsp salt 
Mix dry ingredients. Add honey, vinegar, lemon 
j uice. Pour oil into mixture, slowly .beating con­
stantly with rotary beater o Mixture becomes thick 
and waxy. Corrorzi ttee 
• 
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CRANBERRY DRESSI NG 
3/4 cup salad oil 
¼ cup lemon juice 
Salt 
Pepper 
4 Tbsp cranberry jelly 
Beat all together with rotary beater just before 
serving. 
Committee 
GREEN MAYONNAISE 
To your favorite brand of mayonnaise, add finely 
chopped parsley, . spinach, chives,. tarragon, and 
chervil. Mix well, and add a little garlic powder 
for flavor. 
Committee 
MILLER DRESSING 
See Mantrap Luncheon Salad , page 65, for a delicious 
celery seed dressing. 
AVOCADO DRESSING 
See page 62.  
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GARNISHES FOR THE "DULL CORNER" OF THE PLATE 
Cream Cheese- -formed into walnut-sized balls , then 
rolled
-
in chopped parsley, chopped walnuts , paprika , 
or raw shredded carrots. 
P i tted Ri pe O l i ves--with thin spears of raw carrot 
threaded through the holes. 
Broi l ed Tomatoes - -cut 4 tomatoes in halves. Make 
mixture of  1 cup of soft bread cut into tiny cubes , 
4 Tbsp chopped chives , ½ tsp thyme, dash of  sage, 
½ cup melted butter, ½ cup parmesan cheese. Put 
mixture on top of tomato halves. Let stand for a 
few hours in refrigerator. Broil 5 minutes . Crumb 
mixture maybe made a day ahead. Serves 8 . 
Cranbe rry Sherbet 
4 cups raw c�anberries 
2½ cups water 
2 cups sugar 
Louci l le HOr.Ja l t 
Juice of 2 lemons 
1 tsp gelatin , dissolved 
in ½ cup cold water 
Cook cranberries in water until berries stop 
popping. Strain, add sugar, and cook until dis­
solved. Add gelatin . Cool. Stir in strained 
lemon j uice. Pour into refrigerator tray. Stir 
occasionally as it freezes. Allow 2 or 3 hours. 
( Gelatin may be omitted to make icier sherbet). 
Mrs. George Lucas 
Green Peppers--raw , cut crosswise into rings. Ar­
range three overlapping rings on each p late. 
Orange Ha l ves - -hollowed and fil led with CCHS Irish 
jam. 
And, of cou rse- -Parsley ! 
! 
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SPICED APRICOTS 
2 Tbsp sugar 4 whole allspice 
4 whole cloves 2 Tbsp cider vinegar · 
1 can ( 1  lb, 14 oz ) peeled whole apricots 
1 1-inch piece stick cinnamon 
Drain syrup from apricots into a small saucepan. 
Add remaining ingredients .  Heat to boiling, then 
simmer, uncovered, 10 minutes o Place apricots in 
bowl. Pour hot syrup over them o Chill . Store 
in refrigerator. 
CT) 
Margaret Buck · 
SPICED PLUMS 
1 Tbsp cornstarch ¼ tsp salt 
1 Tbsp sugar ¼ tsp ground allspice 
l can ( about l lb) purple plums 
l Tbsp lemon j uice 
Drain syrup from plums into a small saucepan. Place 
plums in small bowl . Mix cornstarch, sugar, salt, 
and allspice in a cup . Stir into syrup . Cook, stir­
ring constantly, j ust until sauce thickens and boils 
3 minutes ; remove from heat . Stir in lemon j uice. 
Pour over plums " Chill, or serve warm, as relish. 
Marvel Redfield 
IRISH PEACHES 
On buttered cookie sheet, place canned peach halves, 
with hollow side up . Fill hollow with CCHS Irish 
j am of any variety. Heat in 325° ov�n for about 7 
minutes. Serve warm, as garnish . C) o 
CLING PEACHES , CONNECTICUT STYLE 
On buttered cookie sheet, arrange halves of cling 
peaches, hollow side up . Into each hollow place 
l Tbsp of mincemeat to which a little brandy has 
been added c Bake at 325° for about 10 minutes un­
til hot. Serve immediately . 
Corro-nittee 
'1 
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SPICED GRAPES 
Make this in advance, and chi Z Z  for a day or two . 
5 whole cloves l½ cups sugar 
5 whole allspice 1 cup white vinegar 
2 inches of stick cinnamon 
� Tokay, Emperor, or Thompson 
green seedless grapes 
Select firm grapes . Snip bunches ·into small clus­
ters � Wash and drain . Tightly pack grapes and 
spices into pint j ar, but be careful not to bruise 
fruit . Combine sugar and vinegar ; heat, stirring 
until sugar dissolves . Boil 5 minutes o Pour hot 
syrup over grapes . Cover tightly . Chill for 1 or 
2 days o Drain before serving . 
Corroni ttee 
' FROSTED GRAPES 
Method 1 - - Dip small bunches of grapes into egg white 
diluted with ½ tsp water . Roll in granulated sugar . 
Set grapes on paper towels to dry until coating 
becomes a candy- like crust . 
Method 2 - - Dip small bunches of grapes into fresh, 
canned, or frozen · lemon j uice .  Sprinkle with gran­
ulated sugar . Chill until serving time. 
Method 3- -Dip small bunches of grapes into mixture 
of ½ cup water and ¼ cup white corn syrup . Sprinkle 
with granulated sugar o Place on paper towels to dry. 
Method 4- -Dip small bunches of grapes into mixture 
of 2 ·egg whites and l Tbsp red wine, beaten lightly. 
Sprinkle bunches with granulated sugar .  Chill . 
Serve cold .
,� 
�'-' 
Corrmittee 
GRAPES , ESKIMO STYLE 
Put small bunches of green seedless grapes in freez­
er . Serve sti ll frozen . Surprisingly good ! 
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I I COUNTRY STYLE 1 1  CHOCOLATE CAKE 
l½ cups sugar 
½ cup butter 
2 eggs 
1 cup milk 
2 scant cups cake flour 
½ tsp soda 
pinch salt 1 tsp vanilla 
chocolate, melted 2 squares 
· Cream sugar and butter; add remaining . ingredients . 
Bake in greased pan for 35 minutes at 350°. 
2 
2 
l 
2 
2 
Mrs . Ruth L. Claus 
CARROT CAKE W I TH CREAM CHEESE I CING 
cups sifted 
cups sugar 
tsp salt 
tsp soda 
tsp cinnamon 
flour· 4 whole eggs 
l½ cups salad oil 
3 cups. grated raw 
carrots (do not 
pack down) 
Nuts and raisins, 
optional 
Sift together the first 5 ingredients. Add the eggs 
and oil all at one time . Beat well with electric 
beater. Fold or beat in carefully the raw carrots. 
Add nuts and raisins. Bake in well oiled 9 x 13 pan 
40 minutes at 350°. 
I C I NG 
1 3-oz pkg cream cheese 
l½· cups powdered sugar 
½ stick butter 
l tsp vanilla 
½ cup coconut (optional) 
½ cup chopped nuts 
Beat cheese, sugar and butter with electric beater 
until smooth and creamy. Beat in vanilla. Stir in 
coconut and nuts (no broiling or cooking) . Spread 
on 
cake,..· ���2�:;;;z;;1::JcJ!�:--
I 
I  
• 
•• 
• 
I 
I 
Beat eggs and sugar until fluffy . Cream butter and 
add. Stir in flour and baking powder. Pour into 
well buttered cake pan. Bake in slow oven (300° ) 
30 minutes. 
I c i ng 
1 Tbsp orange j uice 
1/ 3 cup powdered sugar 
3 Tbsp candied orange peel 
and chopped almonds 
Blend orange j uice and sugar. Spread on cake; 
sprinkle with orange peel and almonds. 
Lenore Haber 
QUEEN ELIZABETH CAKE 
.k: 2 cup butter 1 tsp baking powder 
1 cup sugar ½ tsp salt 
1 egg .k cup nut meats 
l½ cups flour 1 tsp vanilla 
1 tsp soda 1 cup dates, cut up 
Cut dates and put in l½ cups boiling water. Simmer 
1 5 minutes. Cool. Cream butter and sugar; add egg. 
Mix in remaining ingredients. Add dates. Bake at 
350 ° for ½ hour . 
Topp i ng 
1 cup fine coconut 
6 Tbsp butter 
4 Tbsp cream 
10 Tbsp brown sug�r 
( ½  cup plus 2 Tbsp ) ,,_�=====�=:;, 
and spread on cake. 
Mrs . Timm 
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FRUI T COCKTAIL CAKE 
This delicious aake will keep Zike a fruit aake ! 
l½ cups sugar 
1 3 /4 cups flour 
l¼ tsp baking soda 
¼ tsp salt 
2 eggs 
2 cups canned fruit cocktail, 
including juice 
1 scant cup brown sugar 
½ cup chopped nuts 
Sift sugar, flour, soda and salt into bowl. Make 
well in center. Add eggs and fruit .cocktail. Mix 
by hand. Put batter in 13 x 15 pan which has been 
greased and floured. On top sprinkle mixture of 
brown sugar and nuts. Bake at 3 5 0 °. for 40--5 0  min­
utes. Cut in squares. Serve topped with whipped 
cream. 
Alpha Peterson 
FORGOTTEN CAKE 
5 egg whites 
½ tsp cream of tartar 
1 tsp vanilla 
· 1½ cups sugar 
Preheat oven to 400° . Beat egg whites until frothy; 
add cream of tartar, vanilla. Add sugar gradually 
and. beat until stiff but not dry. Pour into a well 
greased 8 x 8 pan. Place in oven and turn off heat. 
Leave overnight. 
F i  1 1  i ng  
Beat 4 egg yolks; add juice and rind of l½ lemons, 
and ½ cup sugar. Cook until thick in double boiler. 
Cool and spread on cake, first putting on a layer of 
whipped cream, layer of filling, then final layer of 
cream. Top with coconut (or nuts). Keep in a cool 
place. Serves 8 or more. 
Mrs . Claude B.  Faber 
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CCHS PASTRY 
This is a f laky pastry made in the kitchen of the 
Hospital and School. 
3 cups flour 
1 cup plus 1 Tbsp lard 
1 Tbsp vinegar 
1 tsp salt 
5 Tbsp water, boiling 
2 eggs 
Makes 4 single crusts. 
Mrs . Lena Blackstone 
ANGEL FOOD CHOCOLATE DESSERT 
1 large angel food cake 
½ lb (, 2  cakes) German sweet chocolate 
3 Tbsp sugar 
3 Tbsp water 
4 eggs, separated 
½ pint whipping cream 
Melt chocolate in double boiler. Add sugar, water, 
and beaten egg yolks � Cook �ntil smooth, stirring 
most of the time . When cold, add stiffly beaten 
egg whites. 
Line bread pan with wax paper, -lapping paper over 
sides far enough to cover top. Break up cake; put 
layer of cake on bottom of pan ; cover with choco­
late mixture ;  add layer upon layer, ending with 
cake on top. Fold paper over top . Refrigerate 
overnight. Next morning turn upside down on plat­
ter ; frost with whipped cream, top and sides. Keep 
in refrigerator until served . 
Mrs . V. L .  Crusinberry ----
• 
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ANGELIC CRANBERRY DESSERT 
Prepare 1 pkg of angel food cake mix according to 
directions . Just before putting the cake into the 
pan, add 1 cup coarsely ground raw cranberries . 
Bake and cool . Cut cake into 3 layers. Fill with 
orange filling, and serve with topping of whipped 
cream o 
Orange Fil l i ng 
cup sugar 
3 Tbsp cornstarch 
½ tsp salt 
3/4 cup boiling water 
2 Tbsp grated orange rind 
3/4 cup orange j uice 
2 Tbsp butter 
Combine ingredients . 
stirring constantly . 
ute . Let cool-. 
Bring to a full rolling boil, 
Turn down heat and cook 1 min-
Mrs . D. E. Healy 
STRAWBERRY LEMON DESSERT 
Bake 1 lemon flake cake in large cake pan . When 
cool, cover with lemon pie filling, made as for 
regular lemon pie . . Partially thaw one large pkg 
froze-n strawberries ( should be still mushy) . Cover 
the lemon mixture with strawberries, and then cover 
with meringue made from 3 egg whites, 6 Tbsp con­
fectioners ' sugar and ¼ tsp cream of tartar . Brown 
in 32 5° oven and serve. Serves 12. This is best 
if put together j ust before serving . 
Ann Bai ley 
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DRESS UP A "BOUGHTEN" ANGEL FOOD CAKE 
Apr i cot G l a ze- - Simmer l lb of dried apricots in 2 
cups of water in which they have been soaked. 
Puree them by pressing them through a sieve . Re­
heat to boiling and add a pkg of lemon j ello. Stir 
until jello is dissolved . Chill until thick but 
not set . Whip l cup cream ; sweeten with powdered 
sugar to taste . Cut an angel food cake to make 3 
layers . Put back together again with whipped cream 
between e�ch layer . Frost the top and sides of the 
cake with the apricot glaze . Chill. Garnish with 
a little whipped cream. A pretty dessert to slice 
and serve at the table 
Mrs. D� E. Healy 
Choco l a te F l u ff- �¼ lb soft butter, l½ cups powdered 
sugar, 3 egg yolks, blended together. Add to this, 
2 squares of melted bitter chocolate and 3 stiff­
beaten egg whites. Fold in ½ pint cream, whipped. 
Split angel food cake into 4 layers, and fill with 
fluffy filling. 
Committee 
Wa i k i k i  Foam- - Fold 3 Tbsp confectioners' sugar, ¼ 
cup drained . crushed pineapp le, � cup chopped 
toasted almonds into l cup whipping cream, whipped 
stiff. Cover small angel food cake, or double 
recipe for large one . 
Eva Morgan • 
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QUICKIE SAUCES FOR ICE CREAM OR CAKE 
Marma l ade Sauce- -2  Tbsp lemon j ui ce , 1 cup orange 
marmalade , l½ Tbsp cornstarch , 1 cup cold water , 1 
sliced banana. Combine lemon juice and marmalade . 
Dissolve cornstarch in cold water .  Add . Cook over 
low heat until thick. Add banana slices .  Cool . 
Corroni ttee 
Honeys cotch Topp i ng- -½ cup sugar , 3 / 4  cup honey , ¼ 
tsp salt , ¼ cup butter_, . 2 / 3  cup evaporated milk.  
Combine sugar , honey , salt , butter and 1/ 3 cup milk. 
Cook over medium heat , st irring occasionally , to 
soft-ball stage ( 2 34° ) .  Stir in remaining 1/ 3 cup 
milk and cook until thick and smooth , about 3 min­
utes .  Makes l½ cups. Serve hot or cold. 
Corroni ttee 
B l ueberry Sauce- -1 box frozen blueberries , l cup 
water , 4 tsp flour , 3 /4  cup sugar , ¼ tsp salt , dash 
of clove , 2 tsp butter , 2 Tbsp lemon j uice. Bring 
l cup berries and water to boil. S immer 3 minutes . 
Combine flour , sugar , salt , and cloves , and add to 
the hot fruit. Add remaining berries ; bring to a 
boil , and cook for 3 minutes.  Add butter and lemon 
j uice. Serve warm. 
Commi ttee 
Choco l ate Sauce- -combine 1 cup milk , 2 squares 
melted chocolate , and 4 Tbsp butter. Cook over 
� iow heat , until it comes to a boil . Add 2 
Tbsp white Karo , 2 cups sugar ,  pinch of salt . Cook 
until it boils . Cover and cook three minutes . 
Keeps well. 
MaCoy 
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Pineappl e Sauce- -¼ cup sugar, 1 Tbsp cornstarch, 
1/8 tsp salt, ½ tsp ground nutmeg. Mix in small 
saucepan . Add a small can crushed pineapple and 
1 Tbsp fresh lemon j uice . Stir and cook over medi­
um heat unt il mixture clears and thickens . · Remove 
from heat and add a tsp of vanilla . . 
Eva Morgan 
Strawberry Topping--1  cup whole strawberries, 2 
unbeaten egg whites, 1 cup sugar . Combine all 
ingredients in large mixing bowl . Beat until · 
mixture becomes thin . Continue with electric 
beater, on medium speed, until thick and fluffy. 
Serve immediately . 
Committee 
CHERRI.ES JUBILEE 
This exciting topping can be 
and stored . 
1 #2 can sweet 
1 Tbsp flour 
black cherries 
¼ tsp cinnamon 
1/8 tsp nutmeg 
3 thin slices lemon 
3 thin slices orange 
Drain j uice from cherries into small saucepan, and 
add flour. Bring to boil, and stir until thick. 
Add rest of ingredients and cook over very low heat 
for a few minutes to blend flavors . When ready to 
serve, heat, add l Tbsp of warm brandy (or Cointreau 
or other orange liqueur), and flame, if you wish . 
Spoon over vanilla ice cream . 
Gladys Holman 
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FRU IT  FL I P  
Here 's a combination dessert and drink 
� 
fop an Augus t luncheon . 
Combine ½ cup fresh raspberries, ½ cup diced banana, 
½ cup dicedf peaches, ½ cup melon balls, ½ cup un­
sweetened pineapple j uice, ¼  cup sugar o Divide among 
fourtall giasses o ChilL For each glass, just be­
fore servirig ,  add 1 scoop of vanilla ice cream. Mud­
dle " Tip 41ass; sl�wly pour lemon-lime ca:bonated 
beverage down the 3 1de � Add second scoop ice cream; 
trim with./fresh mint . Serves 4 o  
� Clara Brewer 
l cup sugar 
eggs, well beaten 
tsp salt 
tsp s.oda 
tsp baking powder 
1 tsp nutmeg 
6 Tbsp melted shortening 
l cup buttermilk, or sweet 
4 cups flour, approximately 
Combine all ingredients, using enough flour to make 
a soft_ easy-to-handle dough o Roll dough about ½ 
inch th i ck and cut with doughnut cutter . Drop into 
heavy skillet in whi ch 2 lbs of lard or shortening 
have been heated o ( To test, drop small piece of 
dough intc hot fat . If dough rises to top, fat is 
ready ) e  Turn once wh ile browning. Remove ; drain 
doughnut on paper towels, and roll in sugar . 
Vera Sigler 
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L I ME CHEESE  CAKE � 
1 cup shredded coconut 
2 Tbsp flour 
2 Tbsp melted butter 
Press these 3 ingredients on bottom of 9-inch spring 
pan . Bake at 350° for 12-15 minutes. 
1 envelope gelatin 
¼ cup cold water · 
3 eggs, separated 
3/4 cup water 
3/4 cup sug·ar 
2 8-oz pkgs cream cheese 
¼ �up lime j uice 
1 tsp grated lime rind 
Green food coloring 
l cup heavy cream, whipped 
Soften gelatin in ¼ cup water , Combine egg yolks, 
3/4 cup water, arid sugar in saucepan. Stir over 
medium heat for 5 minutes o Add gelatin and stir 
until dissolved . Gradually add this mixture to 
s ftened cream cheese , Mix until blended . Stir 
in lime j uice, rind, and few drops coloring o Fold 
in whipped cream, and 3 stiffl� beaten egg whites . 
Pour over crust o Chill unt il firm o Garnish with 
grated lime rind , Serves lC- 12. 
Clifford J.  Dunham 
10 1 
, 102 I 
. , 
-----------
3 / 4 cup flour 
2 tsp baking powder 
2 eggs, separated 
l¼ cups sour cream 
1 Tbsp melted butter 
Sift flour and baking powder together o Add egg 
yolks and cream; blend e Add melted butter; fold 
in stiffly beaten egg whites. Brush waffle iron 
with butter and bake until golden o Sprinkle with 
sugar and serve immediately with jam. · 
Lenore Haber 
ANGEL FOOD PIE 
1 baked pie shell 
1 cup crushed pineapple 
1 cup cold water 
1 cup granulated sugar 
Pinch of salt 
2½ tsp cornstarch 
3 egg whites 
1 cup heavy cream 
½ cup chopped nuts 
½ tsp vanilla 
Combine pineapple, water, sugar and salt o Place in 
top · of double boiler. When mixture reaches boiling 
point, add the cornstarch (which has been mixed with 
a little cold water). When cornstarch is thoroughly 
cooked, set aside to cool. When cool, fold in stiff­
ly beaten egg whites. Put in baked pie shell o Cover 
filling with chopped nuts o Chill until ready to serve. 
Mrs . Je J. Gobel 
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brown sugar 
1 
1 cup dairy sour cream nuts 
Cream butter and sugar . Add eggs and vanilla. Beat 
until light and fluffy. Sift dry ingredients, and 
add with sour cream to butter and sugar mixture. 
Mix until thoroughly combined. Stir in nuts. Chill. 
Drop by tsp onto a baking sheet, 2 inches apart • 
Bake at 400° 10 to 12 minutes . Cool. 
Fros t i ng 
2 Tbsp butter, browned in saucepan 
2 cups sifted powdered sugar 
l tsp vanilla 
2-4 _ Tbsp evaporated milk 
Beat these ingredients together until smooth. 
Mrs. Clifford J. Dunham 
APRI COT BARS 
cup flour 
cup butter 
l tsp baking powder 
Mix like pie crust. Add 1 Tbsp milk and l egg, 
beaten, to flour mixture . Spread in 9 x 9 un­
greased pan. Spread 1 cup apricot jam over this. 
Beat l egg with 2/3 cup sugar, l tsp vanilla, 4 • 
Tbsp melted butter, and 2 cups coconut. Spread 
on top. Bake at 350° 25 to 30 minutes. 
Mrs. CarZ Ewaldsen 
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LEMON BARS 
½ cup but ter 
1 cup flour, sifted 
¼ cup powdered sugar 
Spread this mixture in 9 x 9 pan. Bake 15 minutes 
at 350° . Cool o Make following filling: 
2 Tbsp lemon j uice 
Grated rind of 1 lemon 
2 beaten eggs 
1 cup sugar 
2 Tbsp flour 
½ tsp baking powder 
Combine these ingredients . 
25 minutes at 350° . Cool o 
Pour over crust and bake 
Spread with mixture of: 
3/4 cups- powdered sugar 
2 tsp vanilla 
1 Tbsp melted butter 
l½ tsp milk 
� 
Mrso Walter Leyse 
� bu,,tt"e.r:J eJ 
ICE CREAM WAFERS 
½ cup but ter 
l/ 3 cup sugar 
3/4 cup flour 
1 tsp vani lla 
1 beaten egg 
Cream butter ; add sugar gradually, then egg, flour 
anj vanilla . Drop from tsp onto ungreased pan, 2 
inches apart . Spread each cookie out thin, with 
knife dipped in cold water . Bake at 350° for about 
5 minutes, until edges are very pale golden color. 
Ruth Coddington 
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CREAM CHEESE BROWNIES 
1 pkg (4 oz) German sweet �hocolate 
5 Tbsp �utter 
1 pkg (3 oz) cream cheese 
1 cup sugar 
3 eggs 
½ cup plus 1 Tbsp unsifted flour 
l½ tsp vanilla 
½ tsp baking powder 
¼ tsp salt 
½ cup chopped pecans 
¼ tsp almond extract 
Melt chocolate and 3 Tbsp butter over very low heat. 
Cool . Cream 2 Tbsp butter with cheese. Gradually 
add ¼ cup sugar, creaming until fluffy. Blend in 
1 egg, 1 Tbsp flour and ½ tsp vanilla. Set aside. 
Beat 2 eggs until light colored. Slowly beat in 
remaining 3/4 . cup sugar until mixture thickens. 
Add baking powder, salt, and ½ cup flour. Blend in 
chocolate mixture, l tsp vanilla, nuts, and almond 
extract. 
Spread half of chocolate batter in greased 8-inch 
square pan. Top with cream cheese mixture . Spoon 
remaining chocolate batter over top. Then zigzag 
knife through batter. Bake at 3 50° for 35 to 40 
minutes . Cool. Cut into squares. These can be 
frosted with butter icing, and frozen. 
• 
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FILLED £TE COOKIES 
Filling : 
� '  
2 cups dates, cut f{ne � 
½ cup sugar, either brown or whit
e 
½ cup water � 
Cook until thick. Cool. 
Dough :  \ "i 0 
2 cups o� sugar 
1 cup shortening 
1 tsp vanilla 
1 tsp soda in 1/3  cup hot water 
¼ tsp salt 
3 eggs, beaten 
3½ cups unsifted flour 
1/ 8 tsp _ cinnamon 
Mix dough. Drop 1 tsp of dough on cookie sheet. 
Put 1 tsp of filling on top, then put another tsp 
of dough on top of this. Bake at 375° for 10 to 
12 minutes until delicate brown. 
Mrs . R. L.  MaCoy 
MOUND BARS 
2 cups graham crackers 
½ cup melted butter 
¼ cup powdered sugar 
Mix the 3 ingredients and pat firmly in a 9 x 13 
· pan. Bake at 350° for 8 minutes. 
106 
1 can Eagle Brand condensed milk 
2 cups snowflake coconut 
Spread on baked first layer and bak
e for 10 minutes. 
Melt 6 plain Hershey bars and frost top. 
Mrs . Lloyd A .  Smi th 
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WILLIAMSBURG SUGAR COOKIES c, <:::> 
� 
c::> 
1 cup butterJ t::. 
1 cup sugar 
1 egg 
2 cups sifted flour 
½ tsp baking soda 
½ tsp cream of tartar 
Vanilla 
Cream butter and sugar. Mix in remaining ingredi­
ents. · Blend until smooth. Roll small amount of 
dough (size of walnut) into ball. Arrange on 
cookie sheet. Press each cookie with fork dipped 
in sugar. Bake at 375° for 12 minutes. 
Mrs . H.·F. Hansen 
PERSIAN COOKIES 
1 can sweetened condensed milk 
1 pound dates, cut fine 
1 cup canqied fruit mix 
½ pound coconut 
1 cup pecans, chopped 
1 tsp vanilla 
Mix together well and pat into a 9 x 12 greased • 
pan. Bake 25 minutes in a 375° oven. Cut into 
small bars, as these are very rich, sweet and 
good. 
Mrs . D. E. Healy 
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APPLE TORTE 
l egg, beaten 
l cup sugar 
2 cups raw chopped appJ 
(or use l can pie­
sliced apples) ½ cup melted butter 
Mix above ingredients together . 
l cup flour l tsp cinnamon 
l tsp soda l tsp salt 
.k 2 tsp nutmeg .k 2 cup chopped nuts 
Mix and add to first mixture o Bake at 3 5 0° 0 
Sauce : ½ cup each: brown sugar, white sugar, butter, 
and cream. Bring to boil and add l tsp vanilla. Or, 
serve with whipped cream or ice cream o 
Helen Dow 
MACAROON TORTE 
1 Tbsp unflavored gela ·in 
¼ cup cold water 
J ½ cup hot water 
½ cup sugar '�,----==-----
½ cup drained pineappl 
2 egg whites, beaten 
1 cup heavy cream 
1 8-oz pkg buttered macaroons 
Soften gelatin in cold water ; dissolve in hot water. 
Chill until set o Line sides of pan (8 . or 9-inch 
square) with cookies o Roll remaining cookies. 
Cover bottom of pan with crumbs, saving ¼ cup for 
topping. · Add pineapple to the gelatin. Add sugar, 
while beating, to egg whites ; fold this mixture 
into gelatin mixture o Fold into whipped cream and 
add ½ tsp vanilla o Chill 12 hours . Serves 12. 
Mrs. Co D. Van de Waa 
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CHERRY PECAN TORTE 
with whipped cream, _if you wish �  
1 egg 
1 cup sugar 
1 cup flour 
1 scant tsp baking soda 
¼ tsp salt 
1 can sour cherries, drained 
1 Tbsp butter 
1 scant tsp cinnamon 
½ cup chopped pecans 
Beat egg with sugar. Mix dry ingredients and add 
to egg mixture. Blend thoroughly. Add cherries 
and nuts, then butter. Bake in greased 8 x 8 pan 
at 350° for 30 minutes. 
Top with the following sauce, served hot : 
½ cup sugar 
1 Tbsp cornstarch 
1 cup cherry j uice (add water 
to make enough j uice) 
Pinch salt 
Almond flavoring 
Red coloring 
Mix all ingredients well, and cook about l minute. 
Mrs . Leonard Moline 
RHUBARB _SCURRY 
Place 4 cups chopped rhubarb in bottom of greased 
8 x 8 pan. Sprinkle l cup sugar . over rhubarb. 
Crumble 1 small pkg spice cake mix on top of sugar. 
Dribble - ¼  to 1/3 cup melted butter over all. Bake 
at 350° for 40 minutes or until rhubarb is tender. 
Irene Fisher Coon 
• 
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RHUBARB DEL IGHT 
1 cup flour 
2 Tbsp sugar 
½ cup butter 
. , 
x 9 pan o Bake at 
minutes c Coal e 
Cus tard 
l¼ cups sugar 
3 egg yolks 
2¼ cups chopped rhubarb 
1/3 cup cream 
2 Tbsp flour 
Beat egg yolks until- thick; gradually add sugar, 
then other ingredients. ·cook until thick, stirring 
constantly to prevent scorching. Cool. Pour cus­
tard over crust . Pile lightly with a meringue of 
' the 3 egg whites made with 6 Tbsp sugar gradually _J 
added. Bake at 375° for 6-8 minutes. �) 
HURRY-UP CHERR:
r
:�s:�:� d6 
Spread can of cherry pie mix ( or blueberry) into 
8 x 8 pan. Sprinkle small pkg of yellow cake mix 
on top. Chop ¼ lb butter over top. Bake at 350° 
about 50 minutes until fruit bubbles. Serve warm 
with cream. Committee 
QU I CK CREME BRULEE  
ln 6-inch shallow baking dish or 12-oz casserole, 
place 1 12-oz pkg frozen peaches or 1 10-oz· pkg 
raspberries, thawed and drained. Spread with ½ 
cup �hilled commercial sour cream. Sift ¼ cup 
brown sugar, packed, over sour cream. Broil 
about 3 inches from heat, until sugar caramel­
i zes, about 1 to 2 minutes . Serve at once. 
Serves 2. 
Committee 
-Mix cake mix with butter. Pat half of mixture in 
9 x 9 pan G Cover with peach pie mix. Top with 
rest of cake mixture. Let set until firm . Serve 
with whipped cream . Serves 8. No baking ! 
Ida Johnson 
W INE CREAM 
1 cup sugar 
' Juice and rind of l orange 
Juice and rind of l lemon 
2 cups white wine 
l tsp cornstarch 
7 egg yolks, lightly beaten 
· 2 egg whitep 
Combine sugar, rinds, ':)16:j uice in saucepan. Add 
wine and bring to boil. Dissolve cornstarch in a 
little cold water/ anct stir into boiling mixture. 
Cook, stirring, f6r l minute. Cool slightly and 
pour mixture gradhally over beaten egg yolks, stir­
ring rapidly . sttain cream into bowl and cool. 
Before serving , fold in t o beaten egg whites. 
Serve with fruit compote . Serves 6-8. 
Jean Morrison 
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POTS DE CREME AU CHOCOLAT 
·Melt over hot water, ¼ lb German chocolate. Gradual­
ly stir in until smooth, 1 Tbsp sugar, ½ cup cream. 
Remove from heat. Slowly blend into 2 slightly 
beaten egg yolks, and ½  tsp vanilla. Pour into 
small dessert dishes or demitasses and chill . Serve 
with whipped Serves 4. Use demitasse spoons. Gladys Holman 
CRUSTLESS DATE PIE 
ates, chopped 
1 cup nuts, chopped 
3 eggs, well beaten 
½ cup sugar J Com-
1 tsp baking powder]  bine. 
l tsp vanilla 
Mix all ingredients in order given (be sure to mix 
baking powder and sugar ).  Put into buttered pie 
plate or oblong pan. Bake �t 350° for ½ hour. 
Cut when cool and serve with whipped cream, mapl 
nut or butter brickle ice cream. 
1 cup sugar 
.k: 4 cup butter 
1 egg 
1 cup flour 
1 tsp soda 
Eunie 
APPLE DELIGHT DESSERT 
¾ 2 tsp 
¾ 2 tsp cinnamon 
¼ tsp salt 
l½ cups chopped 
¾ 2 cup nuts 
apple 
Cake method. Bake at 350° for 45 minutes. Serve 
warm or cold with hot vanilla sauce or whipped 
cream. Sauce :  1 cup white sugar, 3 Tbsp cake 
flour. Mix and add 2 cups boiling water, 2 Tbsp 
butter, 1 or 2 tsp vanilla. Mrs . Frank Hyde I I I I · 1 I I I 
! • 
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QU ICK DESSERT APPLE DUMPLI NG 
4 �arge apples, sliced 
1 cup sugar 
3 cups water 
Cook sliced apples until tender in sugar and water; 
then add 1 Tbsp butter, pinch salt, 1 tsp cinnamon. 
Mix together and add the following batter: 
Drop in wi�h 
15 minutes. 
1 egg 
½ cup sugar 
¼ tsp salt 
2 Tbsp milk 
1 cup flour 
1 tsp baking powder 
Sprinkle of nutmeg 
TH INK-AHEAD CHOCOLATE DESSERT 
Melt the following in a double boiler: 
4 or 5 5-cent Hershey almond 
1 square cooking chocolate 
16 marshmallows 
½ cup milk 
Whip 1 cup cream until very stiff. Add cooled 
chocolate mixture. Pour into baked 
or grah�m cracker crust. Freeze. 
This can be made ahead and wrapped in foil. It 
keeps very well. Serve with topping of whipped 
cream. Serves 8-10. 
114 
FROZEN RAISIN CUSTARD 
1 cup milk , scalded 
2 eggs , slightly beaten 
½ cup sugar 
1/8 tsp salt 
2 cups heavy cream , whipped 
1/ 3 cup sugar 
1 cup seedless rais ins 
1 tsp vanilla 
Pour milk gradually· over eggs mixed with sugar and 
salt . Cook in double boiler until thick , stirring 
constantly.  Fold in cream , sugar , and vanilla. 
Freeze in freezer pan. 
MPs . Paul Weber 
SHERRY ALMOND FROZEN DESSERT 
¼ cup toasted almonds 
1/ 3  cup sugar 
2 Tbsp water 
2 Tbsp sherry 
3 egg yolks 
1 cup heavy cream , whipped 
Chop almonds fine . Combine sugar and water in small 
saucepan ;  boil 3 minutes .  Place sherry and egg yolks 
in blender ; turn to high speed , with cover on. Re­
move cover , and with switch on , gradually pour in the 
hot syrup in a steady stream. Turn off the switch. 
Gently fold mixture into whipped cream unti l  well 
combined .  Spoon into 8 paper cups. Sprinkle ground 
almonds over top of each. Set cups on tray ; cover 
with foil , and freeze 2 to 3 hours. Serves 8.  y Betty Cahill  
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FROZEN LEMON CUSTARD 
Combine 3 egg yolks, 3/4 cup sugar, and 4 Tbsp lemon 
juice, and cook over low heat until thick . Whip ½ 
pint cream. Fold into 2 stiffly beaten egg whites. 
Fold in lemon mixture which has cooled. Line alumi­
num ice-cube tray with vanilla wafer crumbs; pour in 
custard and top with more crumbs . Make night before. 
Ser� ��� §£2��(rs .  Claud£B. Fabe� 
l egg white 
4 Tpsp sugar 
1 cup heavy 8ream 
2 tsp vanilla 
½ cup semi-sweet chocolate morsels 
1 tsp shortening 
¼ cup toasted almonds, finely chopped 
Beat egg white unt il stiff but not dry. Gradually 
add 2 Tbsp sugar , and beat until stiff and satiny. 
Beat cream, remaining sugar, and vanilla until 
stiff. Fold cream mixtuI'e into egg white mixture. 
Pour into freezing tray and - chill until the mix­
ture has frozen ½ inch from sides of tray . Melt 
chocolate morsels and shortening over hot water 
(not boiling). Turn frozen mixture into chilled 
bowl and stir until smooth but not melted. Fold 
in nuts . .  Fold in melted chocolate as you drizzle 
it over slowly. This "chips" the chocolate. Pour 
into 8 2-oz paper cups . Continue to freeze until 
firm o Serves 8 n  
Committee 
.. 
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3 large or 4 medium eggs, separated 
½ cup butter, not too soft 
1 cup granulated sugar 
1 lemon (j uice and_ rind) 
Cream butter and sugar until very light; add beaten 
egg yolks and lemon j uice and rind. Fold in beaten 
egg whites. Cut an angel food cake into 4 layers. 
Spread the cream mixture between the layers and put a 
thin coating on tpe outside. Refrigerate for 12 hours. 
Frost all over with slightly sweetened whipped cream. 
Serves 12- 16. 
June Aistrup 
. BROWN I E  MOCHA 
1 pkg brownie mix 
2 eggs 
¼ cup water 
3/4 cup coarsely chopped nuts 
Put brownie mix in 2 9-inch pans. Bake 2 0  minutes 
at 350° and cool on rack. 
Fi 1 1  i ng 
2 cups whipping cream 
½ cup firmly packed brown sugar 
2 Tbsp instant coffee 
Whip cream until it begins to thicken; gradually 
add brown sugar and coffee ; beat until thick. 
Spread between layers and on top and sides. Let 
stand in refrigerator at least 6 hours. 
Betty Cahill 's Mother 
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AVOCADO WHI P  
Juice of 1 lime 
4- Tbsp sugar 
l pint vanilla 
2 avocados 
Peel avocados and sieve . Add lime j uice and 
Mix well. Let ice cream soften a little and 
to mixture o Beat with rotary beater until  smooth. 
Place in freezing tray and chill until firm. Do 
not freeze . Serves 6-8 . Serve with cookies 
petit fours. 
Bonnie Wi l Uams 
1 cup brown sugar 
½ cup butter 
3 eggs, separated 
3/4 cup nuts 
1 cup crushed pineapple, drained 
Vanilla wafer or graham . cracker crumbs 
Cream sugar and butter together until fluffy. Add 
beaten egg yolks. Add pineapple and nuts. Fold in 
s tiffly beaten egg whites. Roll out crumbs. Put 
mixture in layers with crumbs in between, in 9 x 9 
pan . Top with a few crumbs . Chill in refrigerator 
until firm . This may be made a few days ahead--no 
cooking involved ! Serves 8-10 .  
Mrs . Ma.Pc Kuh Ze 
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FROSTY !,ASP�RRY DESSERT 
/�
! 1 pint whipping cream 
� /2½ cups miniature marshmallows 
� , 1 can raspberr¥ pie mix · 24- 30 coconut ripple bars 
1/ 3  cup sugar 
½ cup butter 
Whip the cream and add marshmallows . Crush cookies 
to make fine crumbs o Add sugar and butter , melted . 
Mix until crumbly. . Line a 9 x 13 pan with half the 
crumb mixture . Spoon half of cream mixture over 
crumbs.  Spread pie mix over mixture . Next spread 
remaining half of cream mixture over this ,  and top 
with remaining crumb mixture . Chill several hours 
or overnight . Serves 8-10 . 
Mrs . . Rose Winterfeld 
DODE SHAW ' S WONDERFUL DIVINITY 
3 cups sugar 
3/4 cup white corn syrup 
3 /4 cup water 
3 egg ,whites 
1 Tbsp vanilla 
Nuts 
Boil sugar , syrup and water to 244° . Remove from 
heat and let stand .  Beat egg whites very stiff ; 
add syrup gradually , using electric mixer for a 
sho�t time . Add nuts and vanilla and mix by hand 
with large mixing spoon .  Drop on wax paper ( don ' t  
drop while i t  is still shiny ) . 
Committee 
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AVOCADO WHIP 
Ju1ce of 1 lime 
4 Tbsp sugar 
l pint vanilla 
2 avocados 
Peel avocados and sieve o Add lime j uice and sugar o 
Mix well. Let ice cream soften a little and add 
to mixture c · Beat with rotary beater un til smooth. 
Place in freezing tray and chill until firm. · Do 
not freez� o Serves 6-8 0 Serve with cookies or 
petit fours. Bonnie Wi Uiams 
1 cup brown sugar 
½ cup butter 
3 eggs, separated 
3/4 cup nuts 
1 cup crushed pineapple, drained 
Vanilla wafer or graham cracker crumbs 
Cream sugar and butter together until fluffy. Add 
beaten egg yolks. Add pineapple and · nuts. Fold in 
stiffly beaten egg whites. Roll out crumbs. Put 
mixture in layers with crumbs in between, in 9 x 9 
pan o Top with a few crumbs o Chill in refrigerator 
until firm . This may be made a few days ahead--no 
cooking involved ! Serves 8-lO o 
Mrs o Mara Kuh le 
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FROSTY �ASP�RRY DESSERT 
./� � 1 pint whipping cream 
� /2½ cups miniature marshmallows 
� 
1 can raspberry pie mix 
· 24-30 coconut ripple bars 
1/ 3 cup sugar 
½ cup butter 
Whip the cream and add marshmallows .  Crush cookies 
to make fine crumbs o Add sugar and butter , melted. 
Mix until crumbly . . Line a 9 x 13 pan with half the 
crumb mixture .  Spoon half of cream mixture over 
crumbs .  Spread pie mix over mixture . Next spread 
remaining half of cream mixture over this , and top 
with remaining crumb mixture. Chill several hours 
or overnight . Serves 8-lO o 
Mrs .  · Rose Winterfeld 
DODE SHAW ' S WONDER FUL DI VINI TY 
3 cups sugar 
3 /4 cup white corn syrup 
3 /4 cup water 
3 egg ,whites 
l Tbsp vanilla 
Nuts 
Boil sugar , syrup and water to 244° . Remove from 
heat and let stand. Beat egg whites very stiff ;  
add syrup gradually ,  using electric mixer for a 
short time . Add nuts and vanilla and mix by hand 
with large mixing spoon .  Drop on wax paper ( don ' t  
drop while it is still shiny ) .  
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APRICOT CANDY 
1 pkg dried apricots, washed 
l½ cups sugar 
1 whole orange , ground 
½ cup lemon juice 
Bring to boil and boil 8 minutes, stirring constant­
ly o Pour into pan to cool c Form into) small logs 
and roll in granulated sugar o These �ep a i
_
ong 
time in refrigerator o /) 
_Mrs. Lloyd V. Elmen 
3 cups sugar 
1 cup milk 
1 Tbsp butter 
Cook over ·1ow heat to soft ball stage o Add 1 lb 
dates, pitted and cut up o Cook to hard 
Cool and beat; add chopped nuts (pecans or walnuts). 
Roll into several rolls on .waxed paper lined with 
powdered sugar. Chill and cut into thin slices 
when serving. 
